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OF  THE 

DEPUTY  MINISTER  OF  INLAND  REVENUE. 


INSPECTION  OF  FOODS,  DRUGS  AND  FEIITILIZERS. 

To  the  Hon.  Wm.  Templemax, 

Minister  of  Inland  Revenue. 

Sir, — I  have  the  honour  to  submit  herewith  the  reports  of  the  official  analysts  of 
the  Dominion  for  the  fiscal  period  ended  March  31,  1907. 

The  following  is  a  summary  statement  of  the  number  of  collected  samples  analysed 
by  the  district  analysts  during  the  fiscal  period  ended  March  31,  1907. 


Description. 

Genuine. 

Doubtful. 

Adulterated. 

Total. 

Butter  

94 

2 

Ill 

The  following  is  a  summary  'statement  of  the  collected  samples  analysed  by  the 
Chief  Analyst  and  staff  at  the  Inland  Revenue  Laboratory  in  Ottawa  for  the  period 
ended  March  31,  1907. 

Descrijition  of  Sample. 

Genuine. 

Doubtful. 

Adulterated. 

Total. 

Potted  Meats  and  Bologna  Sausages  

90 
155 
87 
49 
89 
881 
99 

91 
81 
26 
82 
871 

64 
6 

2.3 
7 

Tomato  Catsup  

Tea  

Butter.  .   

10 

Breakfast  Foods. .   

1,151 

100 

10 

1,450 

V 


vi 
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The  following  statement  shows  the  total  number  of  samples  examined  during  the 
fiscal  years  ended  June  30,  1904,  1905,  1906  and  the  fiscal  period  ended  March  31, 
1907. 


1904. 

]'J05. 

1906. 

1907 

(9  mos. ) 

1.  Number  of  samples  collected  by  the  food  inspectors 

— ,  

ft  XT'    O  V  •!  rY\  1  T»  O  t"  1 

1  -11  7 

1  OX 

^     ^«  n  m  Vioi*  r^f  fViA^o  co  nri  r\l  oc  c*v  o  i  n  i  n  a/1    1'\tt    +lict  i^inl^li/^ 

213 

305 

849 

101 

3.  XuiTil  er  of  these  samples  examined  in  the  labor- 

1    Q  11 

'toy 

1,40U 

1.         UlliiJtrl  (.11  UUIJilL'd.te  odlJipiea  SUUlIllLW^U  lU  tiie  ClIS- 

10 

5.  Number  of  samples  examined  in  the  laboratory 

here,  duplicates  of  which  were  not  analysed  by 

thft  'niiblif*  a.TinlvK''*! 

1,  OvO 

9.  r»77 

2,090 

This  number  however  includes  the  following  : — 

15 

31 

18 

19 

239 

239 

273 

304 

Standard  fertilizers  

111 

120 

153 

176 

83 

119 

74 

123 

Samples  e.xamined  for  other  departments  :  — 

Agriculture  

4 

Militia  and  Defence    

5 

2 

22 

24 

Total  samples  examined  

2,363 

1,653 

3,913 

2,201 

In  my  report  for  the  years  1904  and  1907  reference  was  made  to  the  desirability  of 
establishing  standards  of  purity  for  food.  This  subject  has,  since  these  dates,  received 
the  careful  consideration  of  the  Department  and  the  Chief  Analyst,  in  his  report,  states 
that  he  hopes  to  record  substantial  progress  during  the  next  twelve  months. 

It  will  be  observed  that,  wich  the  exception  of  butter,  no  adulteration  was  dis- 
covered in  connection  with  articles  examined  during  the  fiscal  period  ended  March  31, 
1907. 
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Proceedings  were  instituted,  through  the  courts,  against  persons  found  selling 
adulterated  butter.  Several  convictions  were  secured  and  the  balance  of  the  cases  are 
in  the  hands  of  the  Department  of  J ustice. 

T  have  the  honour  to  be,  sir, 

Your  obedient  servant, 

W.  J.  GERALD, 

Deputy  Minister. 


Inland  Revenue  Department, 

Ottawa,  September  24,  1907, 


I 
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REPORT  OF  THE  CHIEF  ANALYST 


317  Queen  Street, 

Ottawa,  August  8,  1907. 

W.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — The  sudden  and  entirely  unexpected  death  of  Mr.  Thomas  Macfarlane.  chief 
analyst,  on  the  10th  of  June  last,  has  necessitated  my  undertaking  the  task  of  preparing 
this  report ;  the  content  of  which  lias  regard  to  the  last  period  of  work  done  under  his 
guidance  and  control 

As  a  matter  of  fact,  the  work  herein  recorded,  covers  a  period  of  only  nine  months  : 
which  is  explained  by  the  change  in  the  date  of  closing  the  fiscal  year,  which  now  ends 
with  the  31st  of  March,  instead  of  the  30th  June,  as  formerly. 

During  this  nine  months  period,  1,551  samples  have  been  collected  by  our  food 
inspectors,  and  analysed.  This  work  is  given  in  detail  in  the  following  bulletins,  which 
appear  as  an  appendix  to  this  report. 


Number 
of 

Bulletin. 


Subject. 


Number 
of 

Samples. 


125 
126 
127 
128 
129 
13(1 
131 
132 
133 


Potted  meats  and  Bologna  sausage-s 

Food  preservatives  

Rolled  cats  and  oatmeal.-  

Common  salt.  

Tomato  catsup   

Tea      

Butter,  lOOtj  

Breakfast  foods  

Butter,  1907  


110 

155 
87 
49 
89 

101 
!»;» 

881 


Tt)tal 


1,531 


Besides  what  has  already  been  mentioned  the  following  additional  analytical  Nvoik 
was  carried  out  in  this  laboratory  : — 

Total  number  as  per  Bulletins,  1,551. 


Inland  Revenue — 

Standard  Fertilizers. 

Beer  

Fu-el  oil    ...  . 

Vinegar  

Spirits  

Patent  medicines  .  . 

Fertilizers  

Green  peas  (canned). 

Wood-spirit  

Malt  

Maple  syrup   

Flour.   

Beverage  


17f, 
19 
9 

30-t 
4 
•27 
1 
1 

It^ 
•1 

I 


U— 1 
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Vinegar  (special)   3 

Chocolate   2 

Cocoa  butter .  .  ;   1 

Porterine   1 

Cream   2 

^Vater  ,   3 

Essence  of  lemon    1 

H         vanilla    1 

Acetic  acid   12 

Olive  oil   2 

Lard   1 

Maple  sugar    3 

Butter  (special)   4 


Turpentine  

White  lead  in  oil 

Milk  

Black  pepper  . . . 

Honey  

Shorts  

Ink  


Agriculture  — 

Preservatives.   3 

Butter  (oleomargarine)   1 

 4 

]Militia  and  Defence  — 

Coal   1 

Jam   21 

Water   2 

 24 


1 
1 

2 
5 
1 

9 


050 
1,551 


2,201 


The  total  number  of  samples  analysed  is  therefore  2,201,  for  the  nine  months  from 
July  1,  190G  to  March  31,  1907. 

In  addition  to  the  work  stated  there  has  been  prepared  for  use  in  vinegar  testing, 
the  following  solutions,  supplied  to  the  Outside  Excise  sei'vice  : — 

Inland  Revenue — 

Outside  service. 

Soda  solution  (normal)    30  Winchesters. 

Phenolphthalein  Sol   12^  lbs. 

Normal  sulphuric  acid   4  litres. 

Extended  researches  upon  the  denaturing  of  alcohol  for  industrial  purposes,  and 
the  investigation  of  natural  ga«,  have  been  carried  out  and  reported  to  the  proper 
authorities.  The  work  contained  in  Bulletin  No.  120,  which  summarizes  our  knowledge 
of  fond  preservatives  has  also  entailed  the  expenditure  of  much  time. 

In  his  la'st  report,  the  late  lamented  chief  analyst  drew  your  attention  to  the  very 
impoi-tant  subject  of  dt-fining  standards  foi-  food  and  drug  products  ;  and  recommended 
the  publication  of  pro  tern,  results  arrived  at  by  a  committee  of  experts,  meeting  at 
Washington,  D.  C,  and  approved  by  the  secretary  of  Agriculture  of  the  United  States 
of  America.  This  matter  is  recognized  as  of  prime  importance  by  all  countries  possessing 
VotA  laws  ;  and  while  T  am  not  yet  in  a  position  to  add  anything  of  importance  to  the 
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report  published  last  year,  I  shall  keep  the  matter  before  me,  and  hope  to  record 
substantial  progress  during  the  next  twelve  months. 

I  append  the  reports  of  the  several  district  analysts,  covering  the  period  .Tulv  1 , 
1906  to  March  .31,  1907. 

I  have  the  honour  to  be,  sir. 

Your  obedient  servant, 

A.  McGILL, 

Cliief  Analyst. 


112  St.  Francois  Xavier  Street, 

Montreal,  April  8,  1907. 

The  Deputy  Minister, 

Inland  Revenue  Department, 
Ottawa. 

Dear  Sir, — I  have  the  honour  to  submit  my  report  of  analyses  made  during  the 
fiscal  period  (nine  months)  ending  March  31,  1907. 

I  have  analysed  46  samples  of  butter.  Of  these  32  were  genuine  and  14  adulterated. 

'Die  adulterant  in  four  of  the  samples  is  water.  The  remaining  ten  adulterated 
samples  were  found  to  be  margarine  or  butter  substitute. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant, 

(Sgd.)       J.  T.  DONALD. 


66  Bedford  Row, 

Halifax,  N.S.,  July  29,  1907. 

The  Deput}"  ^linister  of  Inland  Revenue, 
Ottawa. 

Sir, — I  have  the  honour  to  submit  my  annual  report  on  the  samples  of  food, 
analysed  by  me  during  the  period  ending  March  31,  1907. 


Gpnuine. 

Adulterated. 

Total. 

Butter 

14 

1 

15 

I  have  the  hon(jur  to  be,  sir, 

Your  obedient  servant, 
(Sgd.)       MAYNARD  I'.oW'MAN. 


1     1 .1 
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Faculty  of  Applied  Science  and  Encixeerixo, 
University  of  Toronto, 

School  of  Practical  Science, 

Toronto,  July  31,  1907. 

The  Deputy  Minister  of  Inland  Revenue, 
Ottawa. 

Sir, — I  have  the  honour  to  .submit  to  you  my  report  for  the  fiscal  period,  July  1, 
1906  to  March  31,  1907. 

During  the  past  year  I  have  analysed  20  samples  of  butter  of  which  25  were 
genuine  and  1  doubtful. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant, 

(Sgd.)       W.  HODGSON  ELLIS, 

per  J.  AV.  BAIX. 


Ottawa,  July  29.  1907. 

The  Deputy  Minister  of  Inland  Revenue, 
Ottawa. 

Sib, — I  have  the  honour  to  submit  my  annual  report  of  the  work  done  under  my 
supervision  during  the  fiscal  year  ending  March  31,  1907. 

Sixteen  samples  of  butter  were  submitted  to  me  for  analysis  at.d  report.  Of  these 
fifteen  were  pronounced  genuine  and  one  reported  as  deficient  in  fat. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant, 

(Sgd.)       V.  X.  VALADE,  M.D. 


Public  Analyst's  Office, 

VicTORiiA,  B.C.,  August  5,  1907. 

To  the  Commissioner  of  Inland  Revenue, 
Ottawa. 

Sir, — T  beg  to  submit  my  report  for  the  period  from  1st  July,  1906  to  31  .March, 
1907. 

During  this  period  I  have  analysed  eight  (8)  samples  of  butt*  r  :  all  being  found 


genuine. 


I  have  the  honour  to  be,  .^ir. 

Your  obedient  servant, 

C.  J.  FAG  AN,  Qt^'cial  Anah/st. 
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APPENDIX  A. 


BULLETIN  No.  125— POTTED  MEATS  AND  BOLOGNA 

SAUSAGES. 


Ottawa,  September  6,  1906. 

AV.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — In  my  report  of  July  25  last,  I  referred  to  the  possibility  that  some  of  the 
samples  of  potted  meats  de?cribed  in  Bulletin  No.  123  (Canned  Meats)  might  be  found 
to  contain  cereal  product.s,  and  advised  you  that  it  was  the  intention  to  refer  to  them 
in  a  subsequent  report.  Since  then  they  have  been  subjected  to  microscopical  examina- 
tion and  also  to  the  test  for  foreign  colouring  matter  by  Mr.  Lemoine.  Only  in  one 
instance  was  any  of  the  latter  detected  :  namely,  in  sample  No.  409,  Chicken,  Ham 
and  Tongue,  manufactured  by  W.  Clark,  Montreal.  All  the  other  potted  meats  referred 
to  were  free  from  dyes.  As  regards  the  presence  of  foreign  starch  and  consequently  of 
meal  from  cereals  of  some  description,  it  was  detected  in  the  following  samples,  of  which 
more  particular  mention  has  been  made  in  Bulletin  No.  123. 


Name  of  Sample. 


Name  and  Address  of  Vendor. 


Name  and  Address  of 
Manufacturer  or  Furnisher. 


District  of  Nova  Scotia. 


Ready  Lunch  Turkey 

2712!) 

Loaf. 

Chicken,    Ham  and 

271.30 

Tongue. 

VesL\  Loaf  

2713(i 

Ham  Loaf  

2714;? 

Potted  Chicken  .  . 

27144 

Veal  Loaf  

27149 

27150 

Potted  Tongue       . . 

271.57 

Potted  Ham   

2716.5 

I'litted  Tongue  

271(18 

ISeef  Loaf  

28290 

\'eal  Loaf  . 

28309 

Potted  Ham  

2^315 

W.  Clark,  Montreal,  P.Q. 


271(18  H.  W.  Ryan,  Truro,  N.S  

District  of  Prince  Edvard  Island. 


Hain  Loaf 


2s;iis   M.  Dulfv,  Charlottetown  . . . . 


. j.\rmour  Packing  Co.,  Chicago. 
jLibby,  McNeill  &  Libby,  Chicago. 


Laing  Packing  Co. ,  Montreal . 

Libby,  McNeill  &  Libby,  Chicago, 
U.S. 

|Wm.  Clark,  Montreal. 

1  Libby, McNeill  &  Libby,  Chicago, 
U.S. 


Libbv, McNeill  &  Libbv,  Chicago, 
U.iS. 

G.  H.  Hammond  Co.,  Chicago, 
U.S. 

The  Dominion  Packing  Co.,  Char- 
lottetown, P.E.I. 

Libby,McNeill  &  Libby,  Chicago, 
U.S. 
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Name  of  Sample. 


I  No.  of 
I  Sample. 


Name  and  Address  of  Vendor. 


Name  and  Address  of 
Manufacturer  or  Furnisher. 


24214 

Potted  Ham  

24219 
24222 

lJe\  illed  Ham  

24228 

Hani,   (iame  and 

Tongue. 
Ham  Loaf  

24238 
24232 

Chicken  Loaf  

24234 

Devilled  Ham 

242 16 

Tongue. 


Devilled  Brand 

Chicken. 
Potted  Tongue   


Chicken  Loaf. 


Chicken,    Ham  and 

Tongue. 
Potted  Ham  

Melrose  Pate  

Veal  Tjoaf   

Chicken  Loaf  

Ham  Loaf  


Chicken,    Ham  and 

Tongue. 
Chicken  Loaf  

Beef  Loaf  

Ham  Loaf  

Sausage  Meat  

Ham  Loaf  

Chicken  Loaf  

-Cottage  Loaf  


JJinlrirt  of  Aeic  Brunswick.  \ 

Bow-man  &  Cole,  28-30  Water  St.,  St.  Libbv, McNeill  &  Libby,  Chicago, 
John,  N.B.  U.S 

E.  E.  MacMichael,  40  DcK;k  St.,  St.  Armour  &  Co.,  Chicago,  L'.S 
John,  N.B. 

John  Jackson,    15-16    South    Market  The    Wm.    Davies    Co.,  Ltd., 
Wharf,  St.  John.  N.B.  Toronto,  Ont. 

The  F.  B.  Dunn  Packing  Co.,  Fair-  Vendors, 
ville,  St.  John  Co.,  N.B. 

The  Sussex  Packing  Co.,  Ltd.,  Sussex, 

N.B.  ; 

W.  A.  Porter,  cor.  Waterloo  and  L^nion  Li bby,  McNeill  &  Libby,  Chicago. 
Sts.,  St.  John,  N.B.  U.S. 

F.  E.  Williams  Co.,  Ltd.,  cor.  Princess  Armour  &  Co.,  Chicago, 
and  Charlotte  Sts..  St.  John,  N.B. 

W.  J.  Kent  &  Co.,  Water  St.,  Bathurst,  Libby,McNeill  &  Libby,  Chicago. 

L  .  S . 


N.B. 


District  of  Quebec. 


Veal  Loaf  

(580 

Potted  Ham   

683 

Beef  Loaf  

690 

Melrose  Pate  

692 

Chicken,    Ham  and 

709 

H.  Pelletier  et   frere,  St.  Raymond,  Armour  &  Co.,  Chicago. 
Que. 

Edouard  iJagnon,  Ste.  Marie,  Beauce,  Turcotte  et  frere,  Que.  (-A.rinour 

Que.  !  &Co.) 

L.  N.  Lavasseur,  Fraserville,  Que  ..  .    Whitehead  &  Turner,  Quebec. 

lAlf.  Lecompte,  Fraserville,  Que   j Libby, McNeill  &  Libby,  Chicago. 

L.  N.  Bergeron,  Quebec  Turcotte  et  frere,  Quebec. 


407 
409 
423 
416 
421 
430 
431 
433 
434 
436 

26782 
27666 
27667 
27668 
27669 
27<;77 
27678 
27680 


District  of  St.  Hyacinthe. 
O.  T.  Piche,  Drummond ville.  Que. 
VV.  Murry  &  Co.,  Sherbrooke,  Que. 
Paul  Tourigny,  Victoriaville,  Que.. 


W.  Clark,  Montreal. 


Libby, McNeill  &  Libby,  Chicago. 


i  Victor  Trudeau,  St.  Lambert,  Que  W.  Clark,  Montreal. 

I  ' 

iSorel  Meat  Market,  Sorel,  Que   The  Laing  Packing  and  Provi.-siun 

!  Co.,  Ltd.,  Montreal. 

W.  Beaudry,  Valleyfield,  Que  L.ibby, McNeill  &  Libby,  Chicago. 


ISorel  Meat  Market,  Sorel,  <^ue. 


|Alf.  Francii  iir  et  Cie,  Sorel,  <^ue.  .  . 

District  of  Montrcd. 

Wm.  Clark,  Montreal  Vendors. 

Doniers,  Fletcher  &  Co.,  St.  Paul  St.,  Armour  Co.,  Chicago. 
Montreal. 


Hudon,  Orsali  &   Co.,  St.  Paul  St., 
Montreal. 

L.  Chaj)ut  fils  &  Co.,  DeBresoles  St., 
;  Montreal. 


Libbv,  McNeill  &  Libby,  Chicago. 
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Name  of  Sample 


Name  and  Address  of  Vendor. 


Name  and  Address  of 
Manufacturer  or  Furnisher. 


Chicken  Tamale 

Potted  Ham . . . 

Veal  Loaf  , 

Potted  Ham 

Potted  Tongue 

Chicken  Loaf. 

Chicken,    Ham    and  293.32 

Tongue. 
Chicken  Loaf   29337 

Cottage  Loaf   29339 

Melrose  Pate   29341 

Chicken  Loaf  

Potted  Ox  Tongue 

Beef  Loaf   29354 

Potted  Beef 


DiHtrict  of  Ottawa. 

F.  W.  Forde.  189  Rideau  St.,  Ottawa ..  Libby,  McNeill  &  Libby,  Chicago. 


J.  Bambrick,  .50  Oeorge  St.,  Ottawa.  . .  W.  Clark,  Montreal. 

>•  1.   Davies,  Toronto. 

R.  E.  Powell,  Wellington  St.,  Ottawa. 


29355 


Potted  Ham   29356 


29344 

29349  Mayberry  &  Co.,  Prescott,  Ont 

J.  Culbert,  Brockville,  Ont  

Davies  &  Co.,  Brockville,  Ont  . , 


W.  Clark,  Montreal. 
It 

Libby,  McNeill  &  Libby,  Chicago 

M  M 
t<  II 

.(Armour  i  Co.,  Chicago. 


District  of  Kingston. 


Davies  &  Co.,  Toronto. 


29452 

Ham  Loaf  

294.54 

29455 

Potted  Ox  Tongue.. . . 

29459 

A'eal  Loaf  

29463 

Veal  Loaf   

2761S 

27619 

Ham  Loaf  

27620 

Potted    Ham  and 

Turkey. 
Ham  Loaf  

27624 
27625 

Cottage  Loaf  

27631 

Chicken  Loaf   

27632 

Veal  Loaf   

27604 

Melrose  P?,t^  

27G0'.i 

(  hick^  ) 

27610 

Armour,  Chicago. 


District  of  Toronto. 

Cireen  Valley  Produce  Co.,  434  V,)ueen 
St  ,  Toronto, 


Libbj-,  McNeill  &  Libby,  Chicago. 
Armour  &  Co.,  Chicago. 
Libby,  McNeill  &  Libby,  Chicago. 


F.  W.  Chapman,  530  Yonge  St.,  Toronto 
H.  Tolchard,  518  Yonge  St.,  Toronto  . . 
F.. Patience,  429  Yonge  St.,  Toronto. 
Ebby,  BlainCo.,  Ltd.,  Front  St.,  Toronto  Libby,  McNeill  &  Libbyi  Chicago. 


Columbia  Conserve  Co.,  Indian- 

ajwlis,  U.S. 
Armour  Co.,  Chicago. 


TheWm.  Davies  Co.,  Ltd.,  Toronto,  Ont 
Michie  Co.,  Ltd.,  King  Sc.  W.,  Toronto 


Vendors. 

Libby,  McNeill  &  Libby,  Chicago. 
Armour  &  Co.,  Kansas  City. 
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Xiiiiie  of  .Saiiii)le. 


No.  of 
Sample. 


Chicken  and  Ham .... 

300t»7 

Potted  Tongue  

30100 

Libby's  Ham  Loa?  . . . 

30102 

Ham  and  Tong'U'. . . 

30103 

Potted  Tongiie  ... 

3010.5 

Beef  Loaf  

28120 

28135 

Ham  Loaf  

28138 

28139 

Veribest  Devilled 

28144 

Ham. 

28145 

Veal  Loaf    ... 

28146 

Ham  Loaf  

28147 

XauiP  and  Address  of  Vendor. 


District  of  London. 
John  Beattie  &  Co.,  Seaforth,  Ont. 
J.  W.  Smith,  Goderich,  Ont  ... 

|Cardino  Bros.,  Seaforth,  Ont  

Peter  Dill,  Seaforth,  Ont   

'm.  H.  Killoran,  Stratford,  Ont  . . . . 

1 

Geo.  H.  Waim,  Windsor,  Ont  ... 

District  of  Manito^/a. 
Malkin  &  Co.,  Vancouver   . . 


Name  and  Address  of 
Manufacturer  or  Furnisher. 


AVm.  Clark,  Montreal. 
. . . .  [Libby,  McNeill  &  Libby,  Chicago. 


Wni.  Clark,  Montreal. 
Wm.  Da  vies  &  Co.,  Toronto. 
Armour  Canning  Co.,  Chicago. 

Wm.  Clark,  Montreal . 


Spanish  American  Food  Co.,  San 
i    Francisco,  Cal. 
Armour  &  Co.,  Chicago. 


Libby  &  Co.,  Chicago. 
I  Armour  &  Co.,  Ciiicago. 


It  will,  from  this,  be  observe.d  that  many  of  the  .samples  of  canned  meats  described 
in  Bulletin  No.  12.3  contain  additions  of  meal  or  Hour,  which,  of  course,  cannot  be 
regarded  as  adulteration  if  the  fact  is  indicated  l)y  the  name  of  the  article.  It  may  be 
that  this  is  done  by  the  use  of  the  word  'loaf  in  a  great  many  instances.  But  the 
words  'potted,'  'devilled,'  etc.,  do  not  justify  the  addition  of  Hour  or  corn  meal,  and 
articles  with  such  names  cannot  be  regarded  as  otherwise  than  adulterated  if  they  have 
received  additions  of  cereal  products.  Samples  have  been  collected  of  the  latter,  as 
used  in  the  packing-houses,  and  the  following  shows  their  origin  : — 


Date  of 
( 'ollection. 

Name  of  Article. 

No.  of 
Sample. 

Name  of  Vendor. 

Xanif  of  Manufacturer. 

1906. 

- 

July  19.. 

Bull  Meat  Flour  

27685 

Montreal  Packing  Co.,  Mill  St. 

B.  ileller  Co.,  Chicago. 

31.. 

Bologna  Sausage  Filler 

30142 

William  Davies  &  Co.,  Toront*.). 

Aug.  1.. 

Bologna  Filler  Flour . . 

30144 

Park,  Blackwell  Co.,  Toronto  . 

Shaw  Milling  Co.,  Torontu. 

2. . 

Potato  Flour  

30146 

F.  W.  Fearman  &  Co. ,  Hamilton 

Imi)orted  from  New  York. 

2. . 

Bologna  Filler  

.30149 

Fowler 's  Canadian  Packers  .... 

Wolf,  Saver  &  Co.,  Montreal 

Examined  unfler  the  microscope,  samples  27685  aTid  .''»0144  are  seen  to  consist  of 
maize  tlour,  while  No  30142,  although  consisting  mainly  of  the  same  product,  contains 
l)esides  some  undetermined  tissues.  Nos.  30146  and  30149  consist  plc^^*"  exclusively 
of  potato  starch. 
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In  accordance  with  instruciions  from  the  Department,  dated  July  16,  samples  of 
bologna  and  other  sausages  were  obtained  for  the  purpose  of  subjecting  them  to  the 
same  sort  of  examination  as  the  canned  meats.  Many  of  these,  as  was  anticipated, 
rapidly  undn-went  decomposition  and  had  to  be  discarded.  Those  which  actually  came 
under  the  observation  of  the  analyst  will  be  found  described  in  the  table  appended  to 
this  report,  the  results  stated  in  which  were  obtained  by  Mr.  A.  L^raoine.  The  follow- 
ing is  a  recapitulation  of  the  number  of  samples  examined  : — 


Inspection  Di.strict. 


New  Brunswick . 

Quebec  

St.  Hyacinthe 
Montreal  . 

Ottawa  

Kingston   

Toronto   

London  

British  ColumVjia 


No.  of 

Samples  ¥j\- 
aniined . 

No.  Con- 
taining Pre- 
servatives. 

No. 

Containing 
Dyes. 

4 

0 

1 

4 

0 

0 

1 

0 

1 

8 

•1 

.") 

5 

2 

2 

2 

0 

0 

2 

0 

0 

•A 

0 

0 

1 

2 

32 

5 

11 

From  this  it  will  be  seen  that  of  the  number  of  samples  of  bologna  sausages,  which 
escaped  decomposition,  and  whose  examination  was  possible,  about  one-sixth  contained 
preservatives  and  about  one-third  were  artificially  coloured. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant, 

THOMAS  MACFARLANE, 

Chief  Analyxt. 
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APPENDIX  B. 


BULLETIN  No.  126— FOOD  PRESERVATIVES. 


Ottawa,  September  27,  1906. 

W.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — It  is  now  some  time  since  you  requested  me  to  consider  a  communication 
received  from  a  Joint  Committee  appointed  by  the  Canadian  Manufacturers  Associa- 
tion and  the  Society  of  Chemical  Industry,  asking  the  Department  to  make  regulations 
specifying  under  the  provisions  'of  the  Adulteration  Act,  the  limits  within  which  pre- 
servatives might  be  legally  used  in  food.  Subsequently  you  authorized  !Mr.  A.  ^fcGill. 
Assistant  Analyst  to  the  Chief  Analyst,  to  attend  a  meeting  of  the  British  Medical 
Association  in  Toronto  and  read  a  paper  on  the  same  subject. 

Before  any  action  is  taken  by  the  Department  or  this  branch,  I  believe  it  would  be 
advisable  to  give  the  manufacturers  and  the  public  generally  an  opportunity  of  becom- 
ing fully  acquainted  with  the  subject.  I  beg,  therefore,  to  submit  a  report  by  Mr. 
McGill  on  Food  Preservatives  and  to  recommend  its  publication  in  the  Bulletin  Series 
of  this  branch. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant, 


THOMAS  MACFARLANE, 

Chief  Analyst. 
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Laboratory  of  the  Ixlaxd  Ee^'exue  Department, 

Ottawa,  September  S.  1906. 

Thos.  Macfarlake,  F.R.S.C.,  &c., 

Chief  Analyst,  I.B.D. 

Sir, — I  have  the  honour  to  submit  for  your  approval  the  following  report  on  the 
general  subject  of  preservatives  in  food  products.  A  portion  of  the  matter  contained 
in  this  report  has  already  been  published,  in  June  of  last  year,  with  your  own  sanction 
and  that  of  the  then  Acting  Deputy  Minister.  A  considerable  amount  of  new  material 
has,  however,  been  added,  and  the  whole  may  be  taken  to  represent,  in  epitome,  the 
present  state  of  our  knowledge  on  the  subject. 

A  special  incentive  to  the  preparation  of  this  report  was  the  meeting  of  the  Bri- 
tish Medical  Association  in  Toronto  (August  21  to  25).  It  is  apparent  that  final  con- 
clusions regarding  the  influence  of  chemical  preservatives  upon  the  public  health  must 
be  reached  through  the  concerted  action  of  the  medical  profession.  If  so  influential  a 
body  of  medical  men  could  be  induced  to  take  up  this  subject  a  working  basis  for 
legislation  would  soon  be  established.  The  Secretary  of  Agriculture  for  the  United 
States  of  America  has  recently  (June  30, 1906)  been  authorized  to  obtain  opinions  from 
experts  in  the  matter  of  food  preservatives,  Avith  a  view  to  legislation,  and  has  issued 
a  circular  letter  in  accordance  with  this  authorization. 

I  believe  that  the  physician  is  the  proper  person  to  give  an  opinion  in  this  matter, 
and  that  medical  health  ofiicers,  in  particular,  should  be  expected  to  pay  attention  to 
it.  For  this  purpose,  these  ofiicials  could  obtain  the  co-operation  of  local  physicians, 
thus  furnishing  data  of  first-class  value  in  guiding  legislation.  The  matter  is  of  so 
great  importance  as  to  demand  immediate  attention  and  study.  But  I  would  utter  a 
word  of  caution  against  impetuous  and  indiscriminating  action.  The  public  press 
has,  for  some  time,  taken  up  the  subject  of  preservatives  in  food  and  treated  it  in  a 
manner  quite  hysterical.  The  desire  to  create  a  sensation  is  too  much  in  evidence. 
This  is  a  question  where  judicial  calmness  is  needed.  I  trust  that  my  attempt  to  pro- 
sent  the  subject  fairly  will  assist  in  arriving  at  sane  and  honest  conclusions. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant. 


A.  McGILL. 
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Laboratory  of  the  Inlaxd  Revenue  Departemext, 

Ottawa,  September  8,  1906. 

Food  Preservatr'es. 

There  has  been  frequent  request,  by  the  interested  public,  for  a  note  on  the 
subject  of  food  preservatives,  which  was  published  with  Bulletin  83  (November,  1902). 
I  have  thought  it  worth  while  to  augment  this  note  by  additions,  which  bring  the  sub- 
ject-matter down  to  date.  My  sketch  makes  no  claim  to  being  exhaustive,  but  I  have 
reason  to  believe  that  no  important  researches  on  the  physiological  effects  of  preserva- 
tives have  escaped  my  attention. 

Manufacturers  very  reasonably  ask  that  the  Department  of  Government  which  is 
charged  with  the  administration  of  the  Food  Act,  should  define  as  clearly  as  possible 
its  attitude  towards  the  use  of  preservatives  in  food.  They  claim  that,  without  preser- 
vatives, their  business  as  packers  of  meat  and  fruit  products  would  be  destroyed,  or  at 
least  seriously  handicapped.  They  believe  that  the  chemical  substances  employed  by 
them  are  harmless  in  the  quantities  used.  They  wish  to  use  nothing  that  makes  their 
products  unwholesome;  they  desire  to  do  nothing  illegal,  and  they  wish  to  be  defini- 
tely instructed  as  to  the  conditions  under  which  they  may  use  preservatives  and  have  a 
guarantee  of  security  against  being  charged  with  adulteration  under  the  food  laws. 

It  is  inconceivable  that  legislation  in  the  matter  of  preservatives  in  foods  should 
be  absolutely  prohibitive.  Common  salt,  sugar,  vinegar,  wood  smoke  and  many  other 
antiseptic  substances,  whose  use  goes  back  further  than  the  memory  of  man,  would 
have  to  be  excepted.  It  follows  that  any  laws  in  this  regard  must  be  specifically  per- 
missive, i.e.,  must  name  the  substances  which  are  permitted  to  be  used,  or  must  be 
specifically  prohibitive;  whence,  by  inference,  any  article  not  named  for  prohibition 
will  be  regarded  as  available  to  the  manufacturer  until  such  time  as  its  name  is  added 
to  the  schedule. 

Some  countries  require  that  the  fact  of  a  preservative  being  used,  and  its  name 
and  amount  shall  appear  on  the  label.  This  is  good,  so  far  as  it  goes,  but  it  assumes 
an  amount  of  knowledge  and  discrimination  on  the  part  of  the  purchaser  which  is  un- 
reasonable. At  the  same  time  I  regard  it  as  right  and  necessary  that  the  presence  of  a 
preservative  and  its  name  should  always  be  announced  on  the  label,  and  this  for  two 
reasons.  First,  that  the  physician  may  be  able  to  direct  the  regimen  of  his  patient. 
Second,  that  the  manufacturer  who  puts  up  his  goods  without  a  chemical  preservative 
may  get  due  credit. 

The  manufacturer  is  naturally  desirous  to  secure  cheapness  and  eflSciency  in  the 
preservative  he  uses,  and  under  the  term  efiicicncy,  I  include  not  only  the  possession 
of  high  antiseptic  power,  but  such  qualities  as  tastelessness,  colour,  harmlessness  to 
health,  &c.  The  experience  of  recent  years  shows  that  new  substances,  claiming  to 
possess  these  characteristics,  are  being  offered  from  time  to  time.  Is  the  public  to  take 
the  risk  of  testing  the  harmlessness  of  such  new  claimants  for  favour,  or  shall  we 
make  it  illegal  to  use  any  new  antiseptic  until  such  time  as  we  may  feel  justified  in 
adding  its  name  to  a  schedule  of  substances  specifically  permitted  to  be  used  ? 

Manufacturers  claim  that  such  action  would  seriously  handicap  the  search  for 
desirable  preservatives.  The  question  is  worthy  of  consideration.  I  must  confess  that 
my  own  opinion  is  favourable  to  the  making  everything  of  the  nature  of  a  food  preser- 
vative illegal  in  use,  unless  specifically  permitted.  I  am  aware  that  luider  such  condi- 
tions, many  largely  used  preservatives,  such  as  borax,  boracic  acid,  benzoates,  &c., 
would  have  stood  a  poor  chance  of  demonstrating  their  efficiency  and  comparative 
harmlessness.    But  we  are  now  in  possession  of  a  sufficiently  large  number  of  effective 
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antiseptics  to  enable  us  to  delay  additions  to  the  list  until  we  have  had  time  to  make 
a  careful  study  of  the  properties  of  any  new  substance  offered  for  trial.  In  other  words, 
we  cannot  afiord  to  risk  a  trial  which  shall  involve  possible  injury  to  the  public  health. 

I  am,  for  this  reason,  in  favour  of  specific  permission  in  the  legalization  of  preser- 
vatives. But  this  is  not  enough.  The  older  preservatives,  such  as  salt,  vinegar,  wood 
smoke  and  others,  possess  decided  taste  or  smell,  thus  fixing  safe  limits  so  far  as 
quantity  is  concerned,  while  their  comparative  inefficiency  as  antiseptics  makes  them 
practically  harmless  in  excess.  It  is  not  so  with  modern  antiseptics.  These  are  for  the 
most  part  devoid  of  taste  and  smell;  or  if  bitter  (like  sodium  benzoate),  or  pungent 
(like  formaldehyde)  are  so  powerful  in  their  germicidal  properties  that  they  are  effec- 
tive in  quantities  too  small  to  be  detected  by  taste  or  smell.  It  is  quite  easy  to  under- 
stand that  either  through  want  of  knowledge  or  want  of  care,  a  manufacturer  may  add 
a  harmful  dosage  of  such  a  preservative,  the  consumer  being  unable  to  judge  in  the 
matter.  The  very  potency  of  our  modern  preservatives,  by  virtue  of  which  they  can 
be  amployed  in  small  amount,  is  a  reason  for  carefully  limiting  the  amount. 

If  the  two  principles  which  I  have  laid  down  be  accepted,  it  remains  to  make  out 
a  schedule  of  preservatives  which  may  be  used  in  foods.    Perhaps  it  might  suffice  to 
.  include,  under  a  single  heading,  the  oldet-  preservatives,  although  this  would  be  open 
to  some  lack  of  definiteness.    We  might  name,  for  example,  as  permissible,  without 
percentage  limitation — sugar,  salt,  vinegar,  wood  smoke,  alcohol. 

Saltpetre  (nitrate  of  potash),  although  among  the  older  preservatives,  can 
scarcely  be  regarded  as  sufficiently  harmless  to  permit  of  its  employment  without  limi- 
tation, althougii  its  taste  is  so  characteristic  as  practically  to  fix  a  limit.  There  re- 
main to  be  considered  a  long  series  of  substances,  the  most  important  being:  Boracic 
acid  and  borax,  sulphurous  acid'and  sulphites,  benzoic  acid  and  benzoates,  salicylic 
acid  and  salicylates,  hydroflouric  acid  and  flourides,  silicoflourides,  formaldehyde, 
saccharin,  beta-napthol  (hydronapthol),  asaprol  (abrastol),  hydrogen  peroxide,  &c. 

To  whom  shall  we  look  for  guidance  in  the  matter  of  deciding  what  chemical  pre- 
servatives, if  any,  may  be  safely  employed  and  in  what  amounts? 

Chemists  have  done  much  to  investigate  the  influence  of  those  substances  upon 
artificial  digestion,  and  upon  the  properties  of  the  foodstuffs  in  which  they  are  used. 
It  must  be  noted,  however,  that  digestion  carried  out  in  glass  is  not  identical  with  the 
process  as  carried  out  in  the  living  body. 

Physiologists  have  accomplished  much  in  the  way  of  investigating  the  effect  of 
preservatives  upon  the  life  processes  of  the  lower  animals.  The  results  obtained  by 
laiological  methods  have  doubtless  great  value,  but  the  differences  between  man  and  the 
lower  animals  are  so  great  as  to  make  necessary  very  cautious  interpretation. 

I  am  convinced  that  it  is  to  the  physician  we  must  look  for  the  final  word  upon 
this  question.  For  this  reason  I  had  pleasure  in  bringing  the  subject  to  the  notice  of 
the  British  Medical  Association  at  its  Toronto  meeting  in  August  last.  Civic  health 
officers  in  particular,  have  opportunity  of  forming  valuable  opinions  on  the  subject, 
and.  I  believe  that  upon  a  matter  of  so  great  importance  as  this  one,  it  would  not  be 
difficult  to  enlist  the  active  sympathy  and  cordial  assistance  of  every  physician. 

The  notes  which  follow  give  a  brief  account  of  work  done  in  this  field,  and  it  is 
Iioped  that  their  conciseness  may  make  them  the  more  readily  acceptable  to  busy  men. 
^  Readers  desirous  of  possessing  fuller  information  may  refer  to  original  memoirs  as 
indicated. 

Official  analysts  are  not  to  be  understood  as  having  any  other  bias  against  new 
methods  of  preserving  food  than  the  general  principle  that  every  new  thing  must  be 
required  to  show  cause  for  its  existence.    So  far  as  preserving  foodstuffs  in  wholesome 
and  palatable  condition  is  concerned,  we  are  ready  to  welcome  every  innovation  which 
can  be  proved  harmless  to  health,  and  effective  in  that  which  it  proposes  to  accomplish. 
Certain  methods  of  preserving  foods  have  been  recognized  so  long  and  employed  so 
largely,  that  the  safety  of  using  them  scarcely  comes  into  question.    Such  are  refri- 
geration, hermetical  sealing  in  vacuo  under  proper  conditions,  the  smoking  of  meat, 
ihe  use  of  common  salt,  of  vinegar,  sugar,  alcohol,  and  other  substances.  When  a  new 
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thing  like  borax  or  formaldehyde,  or  salicylic  acid  is  offered  to  the  public,  we  say: 
Demonstrate  unequivocally  the  harmlessness  of  this  article  and  we  shall  be  glad  to 
commend  its  use.  We  don't  question  its  efficacy  as  an  anti-ferment;  that  is  easily  de- 
monstrable. But  we  know  hundreds  of  chemical  substances  capable  of  preventing 
putrification,  which  we  could  not  dream  of  recommending  for  use  in  foods.  And  there 
is  such  well  recognized  analogy  between  ferment  action  without  the  human  bodj',  and 
ferment  or  digestive  action  within  the  body,  that  we  should  be  culpably  derelict  in  duty 
if  we  did  not  insist  upon  proof  of  the  harmlessness  to  health  of  anything  which  is  re- 
cognized and  recommended  as  capable  of  inhibiting  putrifactive  ferment  action  in  food. 

I  find  an  inclination  on  the  part  of  manufacturers  and  users  of  preservatives  to 
throw  the  onus  of  proof  of  the  harmfulness  of  these  articles  upon  those  who,  by  virtue 
of  their  official  position,  are  compelled  to  question  the  safety  of  using  them.  The  tre- 
mendous magnitude  of  the  responsibility  resting  ujwn  a  public  analyst  is  such  that  he 
is  compelled  to  proceed  deliberately  and  cautiously.  In  a  very  literal  sense  he  is  re- 
sponsible for  the  physical  health  of  the  nation.  His  hesitancy  to  concede  the  safety 
of  an  innovation  should  not  be  interpreted  as  due  to  a  desire  to  hamper  great  industries, 
or  to  put  a  brake  on  the  wheels  of  progress.  To  be  anything  less  than  cautions  and 
deliberate  would  be  criminal. 

The  extensive  use  of  chemical  preservatives  in  i)erishable  foods  is  one  of  the  most 
noteworthy  features  of  our  time.  That  the  use  of  antiseptics  is  very  general,  is  proven 
by  the  result  of  our  own  experience,  and  by  the  various  reports  issued  by  the  govern- 
ments of  civilized  countries,  which  make  official  investigation  of  food  and  drink  sold 
in  the  open  market. 

It  is  well  known  (see  paragrapth  75,  Keport  of  the  British  Food  Commissioners, 
and  elsewhere)  that  quantitative  methods  for  the  estimation  of  preservatives  and 
colouring  matters  in  foods,  are  far  from  being  perfect.  Work  is  being  done  in  this 
laboratory,  and  in  all  national  food  laboratories,  with  a  view  to  perfecting  methods  of 
research ;  and  there  is  little  doubt  that  methods  commanding  universal  acceptance  and 
recognition  will  soon  be  available.  Meantime,  our  qualitative  processes  are  above 
suspicion,  and  the  presence  of  these  antiseptics  can  be  ascertained  with  absolute  cer- 
tainty in  most  cases.  The  following  note  shows  that  it  is  not  only  the  peculiar  nature 
of  the  foodstuff,  which  may  present  difficulties  to  the  analyst,  but  that  manufacturers 
of  preservatives  seek,  by  making  these  as  complex  as  possible,  to  hamper  the  search 
for  them  in  food. 

In  November,  1898  (Analyst,  1898,  309— ),  A.  C.  Chapman,  F.I.C.,  called  the  atten- 
tion of  the  British  Society  of  public  analysts  to  the  fact  that  very  complex  mixtures 
were  sometimes  put  on  the  market  as  food  preservatives.  He  had  found  one  which  con- 
tained sulphate  of  alumina,  chloride  of  sodium,  nitrate  of  sodium,  sulphurous  acid, 
chloral  hydrate,  benzoic  acid  and  iodine,  the  last  probably  as  hydriodic  acid. 

Dr.  Rideal,  in  discussion,  said  that  he  had  met  with  several  such  complex  preser- 
vatives, which  he  asserted  to  be  almost  invariably  of  French  origin,  and  probably  inten- 
ded to  baffle  analysts  through  the  introduction  of  a  large  number  of  ingredients. 

The  extent  to  which  chemical  preservatives  have  come  into  use  is  illustrated  in  a 
forcible  way  by  the  report  of  A.  E.  Leach,  of  the  State  Board  of  Health,  Massachusetts 
(Analyst,  1901,  p.  280).  During  the  summer  months  of  1898,  1899  and  1900,  5,169 
samples  of  milk  were  examined  for  preservatives,  and  179  samples,  or  3  :5  per  cent  of 
the  whole  number  were  found  to  contain  such.  Of  this  number  142  contained  form-  • 
aldehyde,  and  30  contained  boracic  acid. 

In  the  Report  of  the  Con.  Agri.  Expt.  Stn.,  for  1890  (p.  139)  after  a  summary 
of  reasons  for  condemning  the  widespread  use  of  chemical  preservatives  in  food,  occurs 
the  following: — 

The  Station  has  secured  a  considerable  number  of  the  advertised  preservatives,  and 
tho.so  have  been  qualitatively  and  as  far  as  possbile  quantitively  analysed.  Results 
of  analysis  are  as  follows: — 

*  Freezine '^B.  Heller  &  Co..  Chicago — A  5-19  per  cent  solution  of  formaldehyde^ 

*  Iceline  ' — Heller  Chemical  Co.,  Chicago — is  1  "92  per  cent  formaldehyde. 
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'  Special  M.  Preservaliii- ' — A  solution  of  formaldeliyde,  1*99  per  cent. 
'Keg  Magnus,  Snow  Flake  Brand' — Contains  78-15  per  cent  boric  acid. 

Keg  Magnus,  Pearl  Brand  ' — Contains  95  -72  per  cent  boric  acid. 
'  M.  Preservaliue  ' — Contains  97  '81  per  cent  boric  acid. 
'BB.  Preservaliue  ' — Contains  65-42  per  cent  boric  acid. 
'  Preservaliue  Butter  Powder ' — Is  merely  bi-carbonate  of  soda. 
'  Cream  Albuminoid ' — Contains  50  -4  per  cent  boric  acid. 
'Preservaliue  for  Cider' — Is  salicylic  acid  only. 
'  Blue  Seal  Preservative  '—Contains  70  -21  per  cent  salicylic  acid. 
'Porman's  Cider  Preservative' — An.  alcoholic  solution  of  beta-naphthol. 
'  Preservite ' — Contains  96  per  cent  benzoate  of  soda. 

'  Porman's  Preservative  for  Wine  ' — Contains  36  -13  per  cent  formaldehyde. 

'  Compressed  Preserving  Powder  for  Beer ' — Contains  49  -01  per  cent  of  salicylic 

acid. 

'  Emken's  Preserving  Cakes ' — Contained  22  -09  per  cent  salicylic  acid. 

'  A.  Boake  Roberts  &  Co's.,  K.M.S.' — ^Tablets  containing  84  -35  per  cent  bisvJphite. 

'  K.M.S.  Presei'ving  Powders  ' — Contained  25  -47  per  cent  bisulphite. 

'  Keg  Magnus,  Viandine  Brand  ' — Contained  81  -77  per  cent  boric  acid. 

■  Sportsman's  Rex ' — Same  composition  as  last. 

'  Ocean  Wave  Brand  ' — Contained  88  -85  per  cent  boric  acid. 

'  A '  preservaliue  for  sausages — Contained  68  per  cent  borax. 

'  Freeze-Em  ' — Contains  29  -19  per  cent  sulphurous  acid. 

'  Maas  and  Waldstein's  Preserving  Salts  ' — Six  samples  contained  from  29  -05  to 
33  -16  per  cent  boric  acid. 

Although  sold  under  various  trade  names  it  will  be  noted  that  the  active  component 
in  most  of  these  articles  is  formaldehyde,  boric  acid,  salicylic  acid  or  sulphurous  acid. 
The  following  list  gives  further  illustration  of  an  apparent  desire  to  disguise  the  pre- 
sence of  the  truly  efficient  chemical  constituent  of  the  preservative: — 

J.  Kochs. — (Apoth.  Ztg. — 1905-886  '  Oetkers '  salicylic  acid  for  the  household  is  a 
mixture  of  nearly  equal  parts  of  salicylic  acid  and  sugar. 

Hydrin. — Schlegel  (Bericht  der  Untersuchungsanstalt  Niirnherg,  1904,  45)  shows 
that  a  preservative  sold  under  this  name  consists  of  benzoic  acid,  milk  sugar,  common, 
salt  and  sodium  phosphate. 

Eolner  Pokelsalz. — According  to  Schaffer  (Bericht  des  Kantons  Chemikers  Bern, 
1901,  9)  consists  of  62:89  per  cent  chloride  of  sodium,  with  saltpetre,  cane  sugar  and 
sodium  benzoate. 

Zeolith  with  60-58  per  cent  common  salt,  contains  fluoride,  phosphate  and  acetate 
of  sodium,  and  traces  of  sulphates,  and  sand  and  dust. 

A  preservative  for  dry  milk  consists  of  bicarbonate  of  soda  and  benzoic  acid. 

Macinato  di  Sansa,  a  preservative  for  cattle  feed,  consists  of  ground  olive  stones. 
Benzoate  of  sodium  and  impure  saltpetre  were  sold  as  preservatives  for  foods  in  Basel 
(1904). 

Matthes  and  Muller  (Zeit.  fur  TJntersuch.  Nahr.  and  Genussm.,  1905-541),  discuss 
a  preparation  sold  as  '  Seeths  Neues  HacJcsaltz/  and  highly  recommended  by  the  German 
Butchers'  Union.  This  article  consists  of  sodium  benzoate,  20  per  cent,  sodium  phos- 
phate, 75  per  cent,  and  aluminium  nitrate,  5  per  cent. 

Hoffman  R.  (Apotheker  Ztg.,  1904,  78).  '  Fruktol '  has  been  put  upon  the  German 
market,  with  a  certificate  from  Dr.  Lebbin,  attesting  it  to  contain  no  preservative  sub- 
stances forbidden  Ijy  law.  Directions  arc  given  to  add  from  1  to  IJ  per  cent  to  fruit 
juices.  Fruktol  is  a  12^  to  13  ^yev  cent  solution  of  formic  acid,  with  some  sulphuric 
acid  and  organic  matter,  apparently  sugar. 

'  Werderol '  is  a  very  similar  preparation. 

Hoffmann  finds  that  5cc.  of  official  formic  acid  added  to  one  kilog.  of  raspberry 
juice  is  an  efficient  preservative. 

Baier. — (Bericht  des  Untersuchungs — Amtes  der  Landwirtschaftskammer  fur  die 
Provinz  Brandenburg,  1903,  4),  Nadol  Is  a  mixture  of  benzoic  ancid  and  sodium  ben- 
zoate. 
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'  Carnit '  is  an  aluminum  acetate  solution  containing  sugar  and  saltpetre. 
Matthes  &  Muller  (Bericht  des  Nahrungsmittel) — Untersuchungsmtes  Jena,  1903- 
4 — 13).    Found  preservatives  on  sale  having  the  following  composition: — 

Eminent. — Common  salt  85,  sugar  5,  saltpetre  5,  spices  5  (chiefly  pepper). 
Nova. — Commercially  pure  sodium  acetate. 

Zeolith. — Sodium  fluoride  0-4,  sodium  phosphate  15,  sodium  chloride  51,  sodium 
acetate  17,  water  16  -4  per  cent. 

Es  ist  Erreicht. — Saltpetre,  common  salt  and  phosphate  of  soda. 

I  Conservesalt. — Benzoate  of  soda,  common  salt  and  a  little  saltpetre. 

//  Conservesalt. — Sodium  benzoate,  phosphate,  chloride  and  a  trace  of  saltpetre. 

Brilliant  Conservesalt. — Sodium  of  alumina,  benzoate  and  phosphate  of  soda. 

Spice  Salt. — Sodium  sulphite  6  iter  cent,  and  also  saltpetre,  common  salt,  paprika, 
pepper  and  carraway. 

Cassalin. — Sugar,  common  salt,  sulphate  of  alumina,  sodium  phosphate  and  ben- 
zoate. 

Schwartz,  F. — (Jahresbericht  des  Chemischen  Untersuchungsamtes  Hannover, 
1902,  14) — Found  preservatives  of  the  following  composition  on  the  market: — 


Per  cent. 

No.  1.— Starch   .  .  .  .  0-62 

Common  salt   25-79 

Boracic  acid   30-48 

Saltpetre   39-15 

Water   3-96 

Grammes  per  liter. 
No.  2. — Aluminiumacetate   100 

Saltpetre   15 

Sugar   15 

No.  3. — Consisted  of  two  fluids  and  a  mixture  of  salts. 

■< 

Grammes  per  liter. 

I. — Aluminium  acetate   100 

Saltpetre   25 

Sugar   15 

II. — Dilute  tincture  of  benzoin  salt  mixture.    Common  salt  2 
parts;  cane  sugar  1  part. 

Per  cent. 

No.  4.— Common  salt   22-7 

Saltpetre   75-7 

Sugar   1-3 

Water   0-1 


Edward  Polenske  (Abstr.  Ch.  Centralb.,  1904,  I.,  903)  has  investigated  a  number 
of  preservatives  placed  on  the  German  market  since  the  edict  of  Feb.,  1902.  The  follow- 
ing list  is  interesting: — 

1.  Ilackfleishpulver  Victoriarote  I:  red  pepper,  &c. 

2.  Secura:  aluminium  acetate,  basic  salts  and  sugar. 

3.  Viandol:  acetic  acid,  alumina,  sugar,  nitre. 

4.  Carnecons :  acetate  of  alumina,  sugar,  saltpetre. 

5.  Barmenitpdkel:  nitre,  common  salt,  sugar,  gypsum. 

6.  Wittenherger  Polelsalz:  spices,  common  salt  and  nitre. 

7.  Einf aches  Konservierungssalz :  benzoic  acid,  common  salt,  nitre,  sugar. 

8.  C ervelatwurstsalz :  spices,  common  salt,  nitre,  sugar. 

9.  Camiform  A :  phosphate  of  soda,  common  salt  and  nitre. 

10.  Camiform  B:  phosphate  of  soda,  nitre,  phosphate  of  lime. 

11.  Carnohonservensah :  sodium  acetate,  common  salt. 

12.  Ruhrolindauerwurstsalz :  chloride  of  ammonium  ond  nitre. 
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13.  Michels  Cassalasalz:  common  salt,  sodium  phosphate,  potassium  and  sodium 
tartrate,  acetate  of  alumina,  sugar  and  benzoic  acid. 

14.  Servator — special  miUc  and  butter  preservative.  Crystallized  benzoic  acid, 
boracic  acid  and  common  salt. 

The  most  largely  used  preservatives  are  probably  salicylic  acid  and  boracic  acid; 
but  new  substances  are  being  added  to  this  list  from  time  to  time.  Thus 
sulphurous  acid  a^d  sulphites,  benzoic  acid,  fluoride  of  sodium  and  many  other 
articles  of  an  antiseptic  character  are  quite  frequently  reported,  and  according  to  A.  H, 
AUen  (Analyst,  1902,  178) — the  use  of  silico-fluoride  of  sodium  as  a  preservative  is 
patented  in  England,  and  the  compound  is  manufactured  to  a  considerable  extent  at 
Warrington. 

The  reckless  manner  in  which  patentees  and  manufacturers  of  preservatives  ad- 
vertise and  recommend  their  goods,  is  a  source  of  danger  to  the  public  health,  which 
demands  attention. 

The  following  extract  from  the  report  of  the  Massachusette  State  Board  of 
Health,  1899— p.  614:— 

'  The  manufacturer  of  a  largely  used  preservative,  known  as  "  Freezine"  (which  is 
a  weak  solution  of  formaldehyde)  issues  an  attractive  pamphlet  in  which  he  makes  the 
following  remarkable  claims.  "  It  is  not  an  adulterant. — It  immediately  evaporates,  so 
that  no  trace  of  it  can  be  found,  as  soon  as  it  has  rendered  all  the  bacteria  inert.  No 
chemical  analysis  can  prove  its  presence  in  the  milk  quantatively  or  otherwise."  Its 
use  in  milk  is  also  claimed  by  the  manufacturer  to  be  beneficial  to  the  health  of  infants, 
many  of  whom  have  been  saved  from  sickness  and  even  death,  he  alleges,  by  a  liberal 
use  of  "  Freezine  "  in  the  milk.' 

Not  only  do  manufacturers  acclaim  the  safety  and  benefit  resulting  from  use  of 
their  products,  but  they  obtain  and  publish  what  purports  to  be  expert  evidence  in 
substantiation  of  their  statements.  Thus,  in  1899,  the  Preservaline  Company  of  Chi- 
cago, New  York  and  San  Francisco,  issued  a  pamphlet  giving  an  account  of  physio- 
logical tests  made  by  Doctors  Froehling,  Kuhn  and  Mcechel  in  Kansas  City.  These 
tests  were  held  to  prove  that  milk  preserved  with  '  Preservaline '  (  =  soli;tion  of  for- 
maldehyde) iwas  as  nourishing  as  ordinary  milk.  Another  pamphlet,  continuing  these 
tests,  was  issued  in  1901 — i.e.,  one  year  after  the  English  Parliamentary  Committee 
had  recommended  '  that  the  use  of  the  formaldehyde,  or  preparations  thereof,  in  foods  or 
drinks,  be  absolutely  prohibited ' — and.  Dr.  Froehling,  after  describing  the  non-inter- 
ference of  preservaline,  with  amylolytic  and  proteolytic  digestion,  concludes  as  follows : 
*  I  must  say  that  in  all  our  experiments,  we  have  never  found  any  detrimental  effects 
on  the  body  from  the  use  of  preservaline,  as  prescribed  by  the  company.' 

The  same  company  distributes  an  undated  pamphlet  by  Dr.  Randall,  health  officer 
of  Auu:u-fta,  Maine,  extolling  the  beneficial  effects  derived  from  the  use  of  preservaline 
(formaldehyde)  in  the  city  milk  supplies.  The  doctor  uses  the  following  arguments 
in  an  appeal  along  chemical  lines : — '  It  is  made  from  sugar  by  peculiar  methods  of 
distillation  and  redistillation. . .  .Stopping  the  development  of  bacteria  by  an  agent  as 
harmless  as  sugar,  is  a  step  in  the  direction  of  pure  food,'  and  further : — '  The  con- 
clusion which  has  been  reached,  after  a  most  careful  microscopical  examination  of  milk, 
and  a  chemical  examination  of  the  preservative  used,  is  that  it  is  not  harmfiJ  but 
beneficial  to  the  public  health.' 

National  attention  in  England  was  drawn  to  the  matter  of  preservatives  in  1897 
by  the  Lancet,  which  issued  a  circular  letter  to  certain  very  eminent  physicians  for 
the  purpose  of  securing  exi)ert  opinion  on  the  whole  subject. 

This  circular  proposed  the  following  questions : — 

1.  Is  the  presence  of  small  quantities  of  salicylic,  boric  or  benzoic  acids  or  forma- 
line in  food,  in  sufficient  quantities  to  preserve  it,  injurious  to  health? 

2.  Should  the  use  of  antiseptics  for  this  purpose  be  forbidden  by  law  altogether? 

3.  Should  legislation  be  brought  to  bear  on  the  restriction  of  the  amount? 

4.  Should  the  law  insist  that  when  preservatives  are  used  the  fact  should  be  stated 
on  the  label? 
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Sir  Hepry  Thompson  wrote  that  '  he  had  long  held  that  the  addition  of  antiseptics 
was  undesirable,  though  unable  to  produce  evidence  that  any  one  of  them  had  given 
rise  to  deleterious  action  owing  to  the  impossibility  of  isolating  the  precise  influence 
of  the  drug.  He  objects  strongly  to  the  dietetic  use  of  drugs,  and  is  o£  opinion  that 
the  name  and  quantity  of  the  antiseptic  employed  should  be  on  the  label,  or  on  a  paper 
setting  forth  the  maker's  or  vendor's  name.' 

Dr.  Pavy  wrote  that  '  he  did  not  consider  our  knowledge  sufficiently  extended  to 
permit  of  its  being  taken  for  granted  that  no  injury  is  producible,  though  there  is  no 
evidence  of  injury  to  health.  He  points  out  that  it  is  the  vendor,  and  not  the  con- 
sumer, that  is  benefited.  He  considers  that,  notification  of  the  fact  of  antiseptics  being 
employed,  and  their  nature  and  amount  would  be  sufficient,  any  deviation  from  the 
notification  should  be  liable  to  prosecution.  With  the  public  interest  thus  safeguarded, 
he  thinks  that  advantage  might  be  taken  of  the  power  of  antiseptics  in  preserving 
articles  of  food.' 

Dr.  F.  J.  Allan  points  out  the  possibility  of  daily  accumulation  of  antiseptics  quite 
sufficient  to  produce  a  gradual  lowering  of  the  standard  of  health,  and  is  of  opinion 
that  the  fact  of  an  antiseptic  being  added,  and  its  nature,  should  be  required  by  law  to 
to  be  announced  at  the  time  of  sale. 

Dr.  Sims  "Woodhead  draws  attention  to  idiosyncracy  and  cumulative  eflFect,  and 
dwells  upon  our  ignorance  of  the  action  of  certain  drugs  (e.g.,  formalin)  on  food- 
stulfs.    He  points  out  that  by  the  use  of  preservatives  foods  of  inferior  quality  may- 
be doctored.    He  would  make  use  of  antiseptics  illegal  unless  their  nature  and  quan- 
tity be  made  known. 

■  The  late  Sir  B.  W.  Richadson  considered  that  antiseptics  are  not  only  necessary 
at  this  moment,  but  when  used  in  proper  form  and  quantity  cause  no  injury  whatever. 
There  ought  to  be  a  license  given  permitting  a  certain,  fixed,  and  not  a  dangerous 
quantity  of  antiseptic,  and  it  ought  to  be  stated  on  the  label  what  the  antiseptic  is  and 
its  quantity. 

Dr.  T.  Lauder  Brunton  writes  that  '  one  must  remember  that  poisons  are  formed 
in  foods  by  spontaneous  decomposition,  which  may  take  place  after  purchase.  The 
question  to  be  decided  comes  to  be  whether  antiseptics  are  likely  to  be  more  injurious 
to  health  than  the  natural  products  of  decomposition.  His  own  belief  is  that  preser- 
vatives are  the  less  injurious.  His  answers  are:  (1)  The  use  of  antiseptics  should  not 
be  forbidden  by  law.  (2)  It  is  doubtful  whether  legislation  ghould  restrict  the 
amount,  as  the  makers  will  probably  use  the  minimum  amount  found  sufficient.  (3) 
The  fact  of  preservatives  being  used,  and  their  amount,  should  be  stated  on  the  label.' 

Sir  W.  Roberts  says  that  '  there  is  no  reliable  information  available,  and  an  in- 
quiry is  needed.' 

Dr.  W.  D.  Halliburton  is  not  able  to  give  information  as  to  injurious  effects  from 
his  exeprience,  but  quotes  F.  J.  Allen  as  mentioning  cases  of  ill-health  in  children 
due  to  boric  acid. 

Dr.  J.  R.  Bradbury  thinks  that  '  it  is  not  necessary  to  forbid  antiseptics,  but  that 
the  amount  should  either  be  restricted,  or  the  fact  of  their  addition  stated  on  the  label.' 

Dr.  Whitelegge  cannot  speak  positively,  though  it  is  clear  to  him  that  the  law 
should  insist  upon  a  plain  statement  on  the  label  if  any  preservative  be  added. 

I  am  tempted  to  make  one  remark  in  Connection  with  the  report  of  Dr.  Brimton. 

The  claim  that  antiseptics  should  be  used  in  perishable  foods  because  they  are  less 
injurious  to  health  than  the  poisonous  products  of  the  spontaneous  decomposition  of 
these  foods,  seems  to  me  quite  untenable.  The  decomposition  of  food  should  be  a  fact 
of  exceptional  occurrence,  and  such  food  should  be  rejected  altogether;  whereas  the 
systematic  addition  of  an  antiseptic  to  food,  in  order  to  prevent  decomposition,  would 
result  in  the  habitual  dietetic  use  of  a  powerful  drug. 

Recognizing  the  national  importance  of  the  problem,  a  departmental  committee 
was  appointed  in  July,  1899,  to  report  to  the  British  Parliament  upon  the  following 
subjects : — 
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1.  Whether  the  use  of  such  materials  (preservatives  and  colouring  matters)  or  any 
of  them,  for  the  preservation  and  colouring  of  food,  in  certain  quantities,  is  injurious 
to  health,  and  if  so,  in  what  proportions  does  their  use  become  injurious. 

2.  To  what  extent,  and  in  what  amounts,  are  they  so  used  at  the  present  time. 
The  committee  consisted  of  the  Right  Honourable  Sir  H.  E.  Maxwell,  Bart., 

M.P.;  Professor  T.  E.  Thorpe,  C.B.,  D.Sc,  F.RS.;  Dr.  T.  H.  Bulstrodo  and  Dr.  F. 
"W.  Tunniclitfe. 

The  •committee  reported  to  parliament  in  the  following  year;  and  as  the  evidence 
taken  represents  the  knowledge  of  the  scientific  world  upon  the  subject  of  preserva- 
tives, up  to  the  year  1900,  it  may  be  well  to  make  some  extracts  from  the  reports  as 
presented.  This  report  together  with  the  minutes  of  evidence  and  appendix,  forms  a 
closely  printed  volume  of  497  folio  pages.  From  the  evidence  brought  before  the  com- 
mittee it  would  appear  that,  at  the  present  time,  the  only  artificial  or  chemical  anti- 
septic agents  other  than  oils,  spirits  of  wine,  vinegar,  salt,  sugar,  &c.,  employed,  or  said 
to  be  employed,  in  the  preservation  of  food  are : — 

Boric  or  boracic  acid  and  borates ;  so-called  '  boron  preservatives.' 

Sulphurous  acid  and  sulphites. 

Fluorides. 

Salicylic  acid. 

Benzoic  acid  or  benzoates. 

Formalin  or  formaldehyde. 

'  As  regards  fluorides,  benzoic  acid  and  the  benzoates,  it  may  be  said  at  once  that, 
if  employed  at  all,  their  use  must  be  extremely  limited.  Mr.  Leonard  Boseley,  analyst 
to  Messrs.  Keiller  and  Son,  Limited,  stated  that  he  believed  that  a  firm  in  London 
•were  trying  to  get  benzoate  of  soda  taken  up  as  a  preservative  for  jams. 

'  The  boron  pi'eservatives  are  generally  sold  in  the  form  of  a  white  powder  (some- 
times, however,  coloured  with  a  coal  tar  dye)  under  a  great  variety  of  fanciful  names, 
which  as  a  rule  afford  no  clue  to  their  real  nature.  They  are  used  largely  for  dairy 
produce,  for  margarine,  ham,  bacon,  sausages  and  preserved  meat  foods  generally,  and 
to  a  much  smaller  extent  in  beverages. 

'  Salicylic  acid  comes  next  in  the  extent  to  fwhich  it  is  itsed.  It  is  employed 
chiefly  in  beverages  and  in  foods  derived  from  fruit. 

'  Formalin,  which  is  of  comparatively  recent  introduction,  consists  of  a  40  per 
cent  solution  of  formaldehyde  in  water.  The  solution  is  diluted  to  various  strengths, 
and  sold  as  a  preservative  for  milk  chiefly,  and  to  a  less  extent  for  other  foods. 

'Sulphites  are  used  for  very  much  the  same  purposes  as. salicylic  acid,  especially 
by  brewers.  They  are  also  employed  by  butchers,  and  to  a  less  extent  by  game  and 
poultry  dealers. 

'  As  the  result  of  an  inquiry  among  a  large  number  of  farmers  and  dairymen,  110 
replies  were  received,  and  65  of  these  admitted  the  use  of  preservatives. 

'  Of  4,251  food  samples  examined  for  the  committee  in  the  government  laboratory, 
1,659  samples  (=39  per  cent)  were  found  to  contain  preservatives,  as  follows : — 

Boric  acid   1,247  samples. 

Salicylic   320  " 

Formalin   20  " 

Sulphites   143  " 

(71  samples  were  found  to  contain  two  preservatives  of  different  kinds.)  — 
Of  290  samples  of  cream   77 '9  per  cent  contained  preservatives. 
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'  A  comparison  of  the  percentages  of  preservatised  foods  in  the  poorer  districts  and 
the  wealthier  districts  of  London,  respectively,  shows  that  they  are  practically  indenti- 
cal,  being  42  "9  per  cent  in  the  former  and  43  '4  per  cent  in  the  latter. 

'  Preservatives  are  extensively  used  in  certain  foods  imported  into  the  United 
Kingdom  from  the  colonies  and  foreign  countries,  especially  in  butter  from  Australia, 
in  ham  and  bacon  from  Canada,  and  in  butter  and  margarine  from  France,  Holland 
and  Belgium. 

'  Of  the  temperance  beverages  received  from  all  parts  of  the  United  Kingdom,  83-5 
per  cent  of  those  sold  as  temperance  '  wines '  and  cordials,  contained  preservatives, 
chiefly  salicylic  acid,  and  to  a  less  extent  sulphites. 

*  With  regard  to  the  amount  of  the  several  preservatives,  it  appears  that  the  bo- 
racic  acid  in  the  milks  varied  from  1  "3  to  9  •!  grains  per  pint;  in  cream  from  10  to  57 
grains  per  pint;  in  sausages,  potted  meats  and  brawn,  from  15  to  66  grains  per  pound; 
in  butter  from  18  to  65  grains  per  pound;  in  bacon  from  8*6  to  46  grains  per  poimd. 
The  amount  of  calicylic  acid  in  jams  varied  from  1*7  to  8  "5  grains  per  pound;  in  tem- 
perance drinks  and  cordials  from  1-5  to  19  grains  per  pint;  in  herb  beers  and  similar 
beverages  from  0:5  to  8 :1  grains  per  pint ;  and  in  imported  beers  from  1  '3  to  3  -4 
grains  per  pint.  Sulphites  were  found  to  be  contained  in  lime  juice,  ginger  wine, 
■  lemon  syrup,  raspberry  and  peppermint  cordial  in  amount  (estimated  as  sulphur 
dioxide  varjdng  from  O'l  grain  to  4*5  grains  per  pint. 

'  Mr.  Vasey,  who  has  been  employed  for  upwards  of  ten  years  to  examine  foods  and 
beverages  on  behalf  of  the  Lancet,  stated  that  he  had  found  boric  acid  in  meat  peptone 
and  beef  jelly  intended  for  invalid  use,  and  that  practically  all  the  samples  of  invalid 
foods  which  he  had  occasion  to  analyse  contained  chemical  preservatives. 

'Dr.  Voelcker  testified  from  personal  observation,  to  the  casual  and  haphazard 
manner  in  which  both  farmers  and  vendors  add  preservatives  to  milk.' 

The  report  continued  as  follows : — 

'  Convinced  as  we  are  of  the  very  general  and  increasing  use  of  chemical  preser- 
vatives by  traders  in  the  more  perishable  articles  of  food,  we  desire  now  to  focus  the 
evidence  which  has  been  placed  before  the  committee,  as  to  whether  such  preservatives 
may  be  expected  to  be  attended  with  any  risk  to  the  public  heaffh. 

'  The  evidence  given  before  the  committee  bearing  on  this  question  may  be  classi- 
fied as  that  of : 

A.  The  public  analyst. 

B.  The  medical  ofiicer  of  health. 

C.  The  physician  and  surgeon. 

D.  The  physiologist  and  pharmacologist. 

A. — THE  EVIDENCE  OF  THE  FUBLIC  ANALYST. 

1.  Prosecutions  have  exercised  an  inhibiting  effect  upon  the  use  of  preservatives. 

2.  Maximum  amounts  found  must  be  regarded  as  exceptional  and  unnecessary, 
yet  there  is  no  guarantee  that  such  excessive  amounts  may  not  continue  to  be  used. 

3.  With  regard  to  the  precision  with  which  limits  could  be  determined,  there  was 
some  difference  of  opinion;  and  as  regards  formalin,  the  evidence  was  unanimous  that 
the  estimation  of  such  minute  quantities  as  may  be  present  in  foods,  is  attended  with 
great  difficulty. 

4.  As  to  colouring  matters  the  general  testimony  was  to  the  effect  that  the  nature 
and  amounts  of  the  substances  in  general  use  at  the  present  time  is  such  that  but 
little  danger  is  likely  to  accrue  to  the  public  health  therefrom. 

B. — THE  EVIDENCE  OF  THE  l^IEDICAL  OFFICER  OF  HEALTH. 

1.  The  medical  officers  of  health  were  practically  unanimous  in  their  opinion  that 
all  preservatives  should  be  prohibited  in  milk. 
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2.  They  saw  danger  in  the  unknown  administration  of  drugs  in  morbid  conditions 
of  the  body;  and  pointed  out  that  such  drugs  are  used  at  times,  in  amounts  far  in 
excess  of  those  sanctioned  by  the  B.P. 

3.  When  more  attention  is  paid  by  medical  men  to  the  use  of  preservatives,  ob- 
scure conditions,  such  as  indigestion,  malaise,  faintness,  &c.,  which  at  present  receive 
no  adequate  explanation,  may  be  made  clear. 

C.  THE  EATDENCE  OF  THE  PHYSICIAN  A2sD  SURGEON. 

1.  Was  not  very  conclusive,  and  it  is  evident  that  the  question  of  food  preserva- 
tives had  not,  at  the  time  of  inquiry,  received  special  consideration  by  the  medical 
profession. 

2.  Dr.  Anderson  had  found  that  daily  doses  of  10  to  20  grains  of  boracic  acid  is 
generally  followed  by  dyspepsia  '  sufficiently  pronounced  to  make  life  miserable  while 
it  lasts,  and  at  times  it  causes  distinct  gastritis,  with  repeated  vomiting.' 

Sir  Lauder  Brunton  considered  that  boracic  acid  was  capable  of  exercising  an 
injurious  effect  upon  pregnant  women. 

3.  On  the  other  hand,  an  assistant  physician  at  the  London  hospital  described 
extended  experiments  as  to  the  effects  of  borax  and  boracic  acid  upon  himself,  which 
resulted  in  '  no  sort  of  stomach  irritation  or  intestinal  irritation  or  trouble,  or  any- 
thing of  that  sort  at  all.' 

The  consulting  surgeon  to  Westminster  hospital  had  administered  borax  to  hun- 
dreds of  patients  in  doses  of  10  grains,  3  times  a  day,  and  up  to  40  grains  a  day,  and 
never  found  any  evil  or  unpleasant  effects,  except  in  those  patients  who  having  kidney 
disease  could  not  void  the  drug  readily. 

4.  In  so  far,  however,  as  expression  of  opinion  went,  the  profession  was  almost 
unanimous  in  its  condemnation  of  the  present  unrestricted  use  of  preservatives.  The 
medical  profession  was  clearly  impressd  with  the  importance  of  at  least  intimating  by 
a  system  of  labelling,  the  nature,  and  when  practicable,  the  amount  of  the  preserva- 
tive used.  In  the  opinion  of  Sir  Lauder  Brunton  and  other  witnesses,  it  is  a  serious 
matter  that  a  medical  man  should  prescribe  a  daily  dose  of  any  drug  to  a  patient  who 
may,  unknown  to  himself  and  the  physician,  be  consuming  an  indefinite  quantity  of 
the  same  drug  in  his  food.  He  also  pointed  out  that  by  the  indiscriminate  employ- 
ment of  drugs  there  was  a  possible  danger  that  the  action  of  certain  drugs  might  be, 
if  not  entirely  nullified,  at  least  reduced  in  effect.. 

5.  There  was,  however,  another  aspect  of  the  question  to  which  certain  witnesses 
referred.  They  were  of  opinion  that  there  are  certain  conditions  of  the  human  eco- 
nomy in  which  the  administration  of  drugs,  such  as  boracic  acid  and  salicylic  acid,  are 
held  to  be  contra-indicated.  Among  such  conditions,  specific  reference  was  made  to 
inflammatory  states  of  the  digestives  tract,  and  of  the  reproductive  organs. 

D. — ^EVIDENCE  OF  THE  PHYSIOLOGIST  AND  THE  PHARMACOLOGIST. 

1.  All  these  witnesses  strongly  deprected  the  unregulated  use  of  preservatives,  at 
least  those  at  present  known,  and  of  any  colouring  matter  having  a  possible  deleterious 
effect  upon  the  human  system;  and  were  generally  agreed  that  formic  aldehyde  was  a 
dangerous  substance,  even  in  very  dilute  solution. 

2.  An  opinion  inimical  to  the  use  of  preservatives  was  also  held  by  some  of  these 
witnesses  on  the  ground  that  these  substances  were  added  to  food  for  the  purpose  of 
destroying  or  preventing  the  development  therein  of  living  organisms,  and  hence  that 
these  same  substances  when  introduced  into  the  highly  organized  animal,  could  not 
behave  indifferently  to  living  matter,  but  must  also  tend  to  exert  upon  it  some  in- 
fluence. Especially,  they  maintained,  was  this  the  case  since  the  secretion  of  the  di- 
gestive juices  was  dependent  upon  the  activity  of  cells  not  differing  sufficiently  from 
micro-organisms  to  render  it  probable  that  substances  affecting  deleteriously  the  one 
would  be  indifferent  to  the  other. 
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3.  Other  objections  offered  by  the  physiologists  appliexi  especially  to  oue  preserva- 
tive, viz.,  formalin,  and  were  based  upon  the  fact  that  this  substance  actually  enters 
into  combination  with  the  proteid  constituents  of  the  food,  the  compound  formed  being 
less  digestible  than  the  original  substance,  thereby  entailing  a  nutritive  loss  to  the 
consumer. 

4.  Other  witnesses  testified  to  the  value  of  chemical  preservatives  in  protecting 
consumers  from  the  evils  of  tainted  or  decomposing  food.  One  witness  said  that  in  his 
opinion  the  use  of  preservatives,  even  in  milk,  under  certain  conditions,  was  in  the 
public  interest, 

5.  Dr.  Attfield  found,  from  experiments  upon  himself,  that  pharmacopoeial  doses  of 
boric  acid  taken  with  his  meals,  had  no  appreciable  action  upon  the  digestion  of  his 
food,    fie  found  also  that  salicylic  acid  didn't  interfere  with  digestion. 

6.  Experiments  on  digestion  in  glass  vessels  were  concerned  with  formic  aldehyde, 
borax  and  boracic  acid.  Speaking  generally,  the  results  of  these  experiments  may  be 
regarded  as  showing  that  each  of  these  substances  had  a  retarding  effect  upon  certain 
digestions;  this  amounting  in  the  case  of  strong  solutions  of  formaldehyde,  to  marked 
inhibition. 

7.  Experiments  on  animals  (kittens)  gave  contradictory  results. 

8.  The  evidence  was  contradictory  as  to  the  harmf  ulness  of  copper  '  greening '  in 
peas  and  other  vegetables. 

The  general  conclusions  of  the  committee  are  contained  in  the  paragraphs  numbered 
103  to  135  of  the  report  to  Parliament,  and  are  exceedingly  interesting  and  important. 
Upon  these  conclusions  are  based  the  following  recommendations: — 

RECOMMENDATIONS. 

(a.)  That  the  use  of  formaldehyde  or  formalin,  or  preparations  thereof,  in  foods 
or  drinks,  be  absolutely  prohibited,  and  that  salicylic  acid  be  not  used  in  a  gTcater  pro- 
portion than  1  grain  per  pint  in  liquid  food,  and  1  grain  per  pound  in  solid  food.  Its 
presence  in  all  cases  to  be  declared. 

(5.) That  the  use  of  any  preservative  or  colouring  matter  whatever  in  milk  offered 
for  sale  in  the  United  Kingdom  be  constituted  an  offence  under  the  Sale  of  Eood  and 
Drugs  Acts. 

(c.)  That  the  only  preservative  which  it  shall  be  lawful  to  use  in  cream  be  boric 
acid,  or  mixtures  of  boric  acid  and  borax,  and  in  amount  not  exceeding  0-25  per  cent 
expressed  as  boric  acid.  The  amount  of  such  preservative  to  be  notified  by  a  label  upon 
the  vessel. 

(d.)  That  the  only  preservative  x)ermitted  to  be  used  in  butter  and  margarine  be 
boric  acid  or  mixtures  of  boric  acid  and  borax,  to  be  used  in  proportions  not  exceeding 
0*5  per  cent,  expressed  as  boric  acid. 

(e.)  That  in  the  case  of  all  dietetic  preparations  intended  for  the  use  of  invalids 
or  infants,  chemical  preservatives  of  all  kinds  be  prohibited. 

(f.)  That  the  use  of  copper  salts  in  the  so-called  '  greening '  of  preserved  fruits  be 
prohibited. 

(g.)  That  means  be  provided  either  by  the  establishment  of  a  separate  court  of 
reference  or  by  the  imposition  of  more  direct  obligation  on  the  local  government  board 
to  exercise  supervision  over  the  use  of  preservatives  and  colouring  matter  in  foods,  and 
to  prepare  schedules  of  such  as  may  be  considered  inimical  to  the  public  health. 

Dr.  Tunnicliffe,  while  agreeing  on  all  other  points,  took  exception  to  the  prohibi- 
tion of  the  use  of  copi>er  in  colouring  vegetables,  holding  that  in  a  proportion  not  ex- 
ceeding half  a  grain  of  metallic  copper  per  pound  the  presence  of  copper  is  quite 
harmless. 

The  evidence  heard  befoi-e  the  committee  was  concluded  May  14, 1900,  and  it  may 
be  safely  regarded  as  a  full  statement  of  the  case  to  that  date. 

In  the  abstracts  which  follow  I  have  sought  to  give  an  account  of  work  done  upon 
this  subject  since  the  date  mentioned,  and,  in  a  few  cases,  to  do  this  for  important 
work  which  was  not  brought  to  the  notice  of  the  committee. 
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BORAX  AND  BORACIC  ACID. 

The  antiseptic  property  of  boric  acid  rwas  noted  by  Jacquez  in  1856,  and  he 
employed  it  in  preserving  the  bodies  of  rabbits  by  immersion  in  a  5  per  cent  solution. 
Its  use  as  a  food  preservative  did  not  become  general  until  about  1880,  since  which 
time  it  has  steadily  increased. 

From  '  A  Second  Treatise  on  the  Effects  of  Borax  and  Boracic  Acid  on  the  Human 
System,'  by  Dr.  O.  Liebreich  (published  by  T.  A  A.  Churchill,  London,  in  1902)  we 
learn:  (1)  The  first  boron  preservative  for  meat  and  milk  in  Germany  was  the  so- 
called  '  Aseptine,'  ISTO.  There  are  now  (1902)  a  large  number  of  boron  preservatives 
on  the  German  market.  (2)  Boron  preservatives  were  known  in  Belgium  as  early  as 
1867,  and  a  '  Milk  Extract,'  containing  borax,  existed  as  early  as  1861.  (3)  Hager  even 
asserts  that  the  preservative  quality  of  borax  for  milk  is  '  an  old  and  well-known  fact.' 

The  great  international  discussion  which  has  arisen  over  the  use  of  boric  acid 
and  its  salts  as  preservatives  for  food  seems  to  have  been  inaugurated  by  a  treatise 
written  by  Dr.  Oscar  Liebreich,  of  Berlin  University,  and  first  privately  printed  in 
1899.  A  translation  of  this  paper  has  been  published  in  England  by  Messrs.  Churchill, 
under  the  title,  '  Effects  of  Borax  and  Boracic  Acid.'  Dr.  Liebreich  holds  that  borax 
and  boracic  acid,  as  used  for  preserving  foodstuffs,  and  especially  meat  foods,  are  prac- 
tically harmless. 

In  a  kter  publication  C  Second  Treatise  on  the  Effects  of  Borax  and  Boric  Acid 
on  the  Human  System,'  1902:  J.  &  A.  Churchill,  London),  Dr.  Liebreich  hints  at  the 
conditions  under  which  he  was  led  to  make  a  special  study  of  borax.  '  My  first  investi- 
gation into  the  use  of  borax  and  boracic  acid  as  a  food  preservative  was  made  at  the 
instigation  of  Professor  Virchow.  The  question  arose  whether  fish  caught  in  deep-sea 
fishing  and  preserved  with  borax  and  boric  acid  was  injurious  to  health.  I  was  able 
without  the  further  proofs  being  published — since  the  innocuousness  of  the  substance 
was  already  generally  known  at  that  time — to  give  my  opinion  that  the  fish  might  be 
eaten  without  hesitation,  and  this  was  acted  on  very  freely  during  eight  to  fourteen 
days.' 

The  opinion  seems  to  have  been  given  off-hand,  in  Dr.  Liebreich's  capacity  as 
Medizinalrat,  and  to  have  been  based  upon  then  known  physiological  properties  of 
borax  and  boric  acid.  Dr.  Liebriech  adds  :  '  Subsequetly  representatives  of  the 
chemical  industi*y  desired  me  to  express  an  opinion.  I  undertook  to  comply  with  this 
request,  since  the  question  was  also  of  extensive  scientific  interest,  on  condition  that 
any  unfavourable  data  which  might  be  contained  in  my  report  should  be  published 
equally  with  the  favourable  results.  I  may  further  remark  that  the  chemical  industry 
did  not  require  an  expert's  opinion  with  the  object  of  trying,  under  any  circumstances, 
to  maintain  the  right  of  refining  borax  for  food  preservative  purposes,  but  in  order  to 
decide  whether  the  manufacture  and  sale  of  boron  compounds  might  be  continued  with- 
out injury  to  the  consumers.' 

Ihis  very  candid  and  satisfying  explanation  of  the  conditions  under  which  Dr. 
Liebriech  took  up  the  study  of  borax  and  pursued  such  study,  I  have  thought  right  to 
quote  in  his  own  words,  because  his  conclusions  form  by  much  the  most  important  ele- 
ment in  justification  of  the  world-wide  use  of  boron  compounds  in  food;  and,  further, 
because  Dr.  Liebreich's  work  is  the  first  important  contribution  to  the  scientific  study 
of  boron  compounds  as  preservatives,  but  must  not  be  understood  as  a  final  deliverance 
on  the  subject.  The  matter  was  first  brought  to  Dr.  Liebreich's  notice  professionally ; 
and  fiis  profe.=;sional  utterance  as  to  the  harmlessness  of  borax  in  curing  fish,  led  to  his 
being  retained  by  the  '  chemical  industry.'  For  this  industry  he  carried  out  elaborate 
and  painstaking  investigation,  which  appears  to  have  partaken  of  combined  professional 
and  scientific  characters.  The  professor  did  not  hold  a  brief  for  his  clients,  hut 
insisted  that  unfavourable  data  found  by  him  should  be  p)iblished  equally  with  favour- 
able data. 

In  the  second  treatise,  a  pamphlet  of  87  pages.  Dr.  Liebreich  first  occupies  himself 
with  criticising  certain  statements  of  Dr.  Robinson,  made  in  '  Public  Health,'  August, 
1899,  and  ascribing  to  boric  acid  the  illness  of  five  people  who  had  eaten  '  blanc- 
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mange,'  made  with  borated  milk.  Five  out  of  nine  fowls  fed  with  the  same  '  blanc- 
mange'  died.  Dr.  Kister  (Zeits,  fiir  Hygiene  u.  Infektions-Krankheiten,  1901 — 229) 
repeated  borax  experiments  on  fowls ;  and  although  he  concludes  that  Dr.  Robinson  was 
too  hasty  in  ascribing  the  illness  to  borax,  he  adds :  'After  the  result  of  the  experiments, 
I  cannot  but  be  of  the  opinion  that  boric  acid,  even  when  not  taken  in  immoderately 
large  doses^  may  have  an  injurious  effect  on  healthy  adults  when  continually  used.  I 
am  justified  in  this  conclusion  by  the  discovery  of  albumen  in  the  urine  of  two  healthy 
I>ersons  after  they  had  taken  boracic  acid  several  times.' 

After  some  criticism  of  Dr.  Kister's  work  and  report,  and  very  full  description 
of  work  carried  out  by  himself  on  rabbits.  Dr.  Liebreich  concludes :  '  From  these  ex- 
periments on  animals  may  be  deduced  that  borax  is  entirely  innocuous  as  regards  the 
functions  of  the  kidneys.'  He  further  administered  borax  to  patients,  and  says :  '  The 
above  named  investigations  offer  a  further  proof  that  borax  and  boric  acid  are  sub- 
stances which  cause  no  injury  to  health  when  judiciously  used.' 

Meantime  (February  18,  1902)  boric  acid  and  its  salts  were  added  to  the  list  of 
articles  forbidden  to  be  used  in  foods  under  the  German  law  of  June,  1900.  In  an 
appendix  to  the  second  treatise.  Dr.  Liebreich  criticises  the  technical  argument  which 
was  held  to  justify  the  proscription  of  boric  acid  and  its  salts.  The  character  of  the 
argument  in  question  may  be  gathered  from  the  following  excerpts,  which  are  taken 
from  the  Zeit,  fur  Untersuch  der.  Nahr.,  and  Genussmittel,  1902,  678-682  (through 
'Analyst,'  1902,  271). 

E.  RosT  '  As  the  antiseptic  action  of  boric  acid  is  small,  comparatively  large  quan- 
tities are  necessary  to  preserve  articles  of  food,  and  it  is  quite  possible  for  a  person  to 
take  as  much  as  3  grammes  daily  in  his  ordinary  food.  Meats,  sausages,  milk,  butter, 
margarine,  white  and  yolk  of  egg,  fish,  caviare,  shellfish,  &c.,  are  frequently  preserved 
by  the  action  of  boric  acid.  The  author  found  3  -87  per  cent  in  dry  salt  meat  and  2  "8 
per  cent  in  shrimps.  Boron  compounds  are  stated  to  have  no  specific  action  on  the 
enzymes  of  the  stomach  and  intestines,  except  as  regards  their  acid  or  alkaline  proper- 
ties. Borax  retards  to  a  small  extent  the  coagulation  of  milk  by  rennet;  the  addition 
of  borax  to  milk,  especially  when  the  latter  is  intented  for  infant's  food,  is  therefore 
injurious.  Large  doses  were  found  to  cause  local  irritation  and  inflammation  in  dogs, 
cats  and  rabbits,  and  also  affected  the  action  of  the  bowels.  In  two  experiments  on 
men  it  was  found  that  doses  of  1,  2  and  3  grammes  of  boric  acid  retarded  the  assimila- 
tion of  albuminoids,  the  nitrogen  contents  of  their  urine  being  determined  hourly 
before  and  after  taking  the  boric  acid.  By  taking  the  temi)erature  of  various  dogs  fed 
on  borated  meat,  it  was  demonstrated  that  assimilation  of  the  food  was  delayed.  Experi- 
ments on  other  dogs  showed  that  only  large  doses  caused  a  loss  of  corpuscular  albumi- 
noids. It  may  be  here  mentioned  that  no  essential  difference  was  noticed  between  the 
action  of  boric  acid  and  borax.  A  striking  loss  of  weight  in  the  animals  was  noticed. 
As  this  was  not  due  to  destruction  of  albumen  or  loss  of  water,  it  must  be  put  down  to 
oxidation  of  fat.  Apparent  increase  in  the  digestion  of  albumen,  shown  when  very 
large  doses  of  borax  were  given,  was  due  to  the  '  salt '  action  of  the  borax,  similar  results 
being  exhibited  by  large  doses  of  common  salt  and  potassium  nitrate.  A  large  con- 
sumption of  water  prevented  these  effects. 

'  Assimilation  experiments  in  the  presence  of  boric  acid  were  carried  out  on  four 
pssistants.  During  a  preliminary  period  of  5  to  17  days  the  men  were  brought  into  a 
state  of  *  nitrogen  equilibrium  '  followed  by  administration  of  boric  acid  (3  grammes  per 
diem)  for  12  days.  Two  of  the  men  then,  for  a  time  received  no  boric  acid,  and  after- 
wards underwent  a  second  treatment.  Finally,  some  days  were  devoted  to  studying 
the  after  symptoms  of  thte  expireraent.  Two  of  the  men  showed  a  loss  of  weight  due  to 
loss  of  fat.  The  final  observations  also  showed  less  secretion  of  urine  and  absorption  of 
food  materials.  The  two  other  assistants  also  showed  a  loss  of  weight.  These  two 
latter  were  also  chosen  for  Buhner's  experiments  (see  below)  in  which  the  amounts  of 
expired  carbon  dioxide  and  water  were  determined.  One  of  thorn  diminished  so  sud- 
denly in  weight  after  taking  3  grammes  of  boric  acid  daily,  that  the  experiment  had  to 
be  discontinued.  The  weight  of  the  other  also  decreased,  but  increased  when  the  boric 
acid  was  discontinued,  and  fell  again  when  the  latter  was  readministered.    It  was  not 
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demonstrated  by  the  above  experiments  that  boric  acid  affected  the  appetite.  No 
influence  upon  health  and  appetite  were  noticeable.  Bori-c  acid  was  not  found  by  the 
author  to  influence  the  temperature,  blood  pressure  or  kidneys.  As  the  elimination  of 
boric  acid  by  the  urine  takes  from  8  to  14  days,  its  action  is  probably  cumulative.  The 
author  comes  to  the  conclusion  that  the  use  of  boron  compound  in  food  should  be  for- 
bidden.' 

RuBNER. — According  to  the  author,  who  comes  to  the  conclusion  after  numerous 
experim*nts,  boric  acid  has  an  important  latent  action  on  the  digestive  process.  Not 
only  the  digestive  organs  themselves,  but  the  whole  alimentation  is  affected.  The 
change  produced,  which  may  amount  to  a  loss  of  22  per  cent  energy  and  30  per  cent 
of  the  utilization  of  nitrogen  free  food,  is  a  very  important  fact,  and  undoubtedly 
means  injury  to  health,  as  the  amount  of  fat  in  the  body  may  be  of  the  greatest  im- 
portance, and  the  reduction  of  the  fat  must  be  followed  by  a  rapid  fall  in  albuminoids. 
Serious  results  may  follow  in  infant  feeding,  to  invalids,  old  i)eople  or  convalescents  by 
borated  foods. 

R.  O.  Neumaxx. — The  experiments  carried  out  by  the  writer  on  himself  consisted 
of  a  preliminary  period  of  4  days,  during  which  various  observations  were  taken ;  then 
10  days  with  daily  doses  of  3  grammes  of  borax,  followed  by  4  days  without  borax,  and 
concluding  with  daily  doses  of  5  grammes  of  borax  for  3  days.  During  the  first  period 
nitrogen  equilibrium  existed;  the  secretion  of  nitrogen  decreased  during  the  first  borax 
treatment,  also  in  the  intermediate  4  days,  but  was  not  further  diminished  by  the  larger 
doses  of  borax.  His  weight  fell  1,200  grammes  in  seven  days  of  the  borax  period.  The 
flow  of  urine  was  somewhat  increased,  and  boric  acid  could  be  detected  for  18  days 
after  the  last  dose  of  borax  had  been  taken. 

A.  Heffter  made  four  series  of  experiments  on  himself,  alternately  fasting  for  18 
to  20  hours,  and  then  feeding  on  milk  and  eggs  for  48  hours.  In  two  of  the  series  he 
used  food  without  borax,  in  the  other  two  he  used  1  and  4  grammes  borax  daily.  The 
boric  acid  was  found  to  increase  the  solids  and  nitrogen  in  the  excreta,  probably  due  to 
the  diminished  absorption  of  albuminoids  as  a  result  of  the  injurious  effect  of  the  boric 
acid  on  the  mucous  membrane  of  the  intestines.  The  conclusion  is  that  boric  acid  is 
not  without  objection  when  used  as  a  preservative. 

G.  SoNTAG  found  by  experiment  that  3-gramme  doses  of  boric  acid  required  5,  8 
and  9  days,  respectively,  for  elimination  by  the  urine,  in  the  cases  of  three  healthy  indi- 
viduals. 

E.  PoLEXSKi  showed  experimentally  that  flesh  and  smoked  hams,  when  packed  in 
borax,  dry,  for  periods  of  three  and  four  weeks,  absorbed  into  the  interior  of  the  ham 
quantities  of  borax  varying  from  0  -076  to  4  -05  per  cent. 

Dr.  LiEBREiCH  criticises  with  something  of  the  attitude  of  special  pleading,  most 
of  the  evidence  brought  forward  by  the  scientific  men  above  quoted,  and,  although  Dr. 
Rost  says:  'A  deceasing  effect  on  the  assimilation  of  albuminous  food  in  the  intestine 
i3  peculiar  to  boron  compounds,  showing  itself  with  even  small  quantities  (0-5  gram- 
mes)' Dr.  Liebreich  concludes: '  Every  day  of  the  diet  without  boric  acid,  the  condition 
of  absorption  in  the  intestine  became  worse,  in  consequence  of  unsuitable  food,  and 
cocording  to  these  (Dr.  Rost's)  experiments,  boric  acid  produces  a  favourable  effect  on 
the  absorbing  capacity  of  the  intestine.'  I  don't  know  of  a  better  example  of  the  pro- 
verbial disagreement  of  doctors  than  this.  Again,  in  contradiction  to  a  statement  by 
Dr.  Rose — that  borax  caused  inflammation  of  the  mucous  membrane — Dr.  Leibreich 
asserts:  'Boron  preparation  are  not  only  comparatively  but  absolutely  harmless  to 
the  mucous  membrane.' 

A  critical  essay  on  the  subject  of  '  The  Preservation  and  Colouring  of  Meat  Pro- 
duce,' was  published  in  Berlin,  1901,  by  Dr.  George  Lcbbin,  chemist  to  the  Royal 
Prussian  Ministry  of  War,  and  contains  an  introductory  preface  by  Di'.  Liebreich.  . 
This  essay  contains  nothing  original  and  may  be  fairly  described  as  a  setting  forth 
of  the  subject-matter  in  the  interest  of  the  trade.  That  the  trade  recognizes  this  fact 
is  shown  by  the  republication  of  portions  of  Dr.  Lebbin's  essay  in  the  form  of  a  fly- 
leaf, in  translation  form  '  Die  Medicinische  Woche,'  of  September  23,  1901.  In  the 
-course  of  his  paper  Dr.  Lebbin  states,  '  Although  I  consider  that  the  above  experi- 


30 


IXLAXD  RETEXUES 


7-8  EDWARD  VII.,  A.  1908 

ments  (Pfeiffer's)  have  already  settled  the  question  in  favour  of  the  meat  dealers, 
I  have,  nevertheless,  begun  experiments  which  are  being  carried  out  with  meat  pre- 
pared in  the  usual  way  and  with  the  normal  doses,  jb  or  this  purpose  I  have  secured 
the  co-operation  of  a  medical  man  as  well  as  of  an  official  meat  expert.'  I  have  not, 
up  to  this  time,  obtained  any  account  of  the  experiments  referred  to. 

A  very  full  account  of  Dr.  Liebreich's  work  has  been  written  for  '  American 
Medicine,'  March  15,  1902,  by  Drs.  Vaughan  and  Veenboer  of  the  University  of 
Michigan  ;  these  authors  refer  to  other  authorities  favourable  to  the  use  of  boron 
compounds.  This  paper  has  been  reprinted  and  widely  distributed  in  the  interest  of 
the  trade. 

H.  Leffman  (Journ.  Franklin  Institute,  1899,  97.    Through  'The  Analyst,'  1899, 

102. 

From  the  results  of  a  large  number  of  experiments  on  the  artificial  digestion  of 
■arrowfoot  starch,  the  author  concludes  that  '  beta-naphthol  is  injurious  to  malt-dias- 
tase, but  does  not  seriously  affect  the  starch-converting  capacity  of  taka-diastase  or 
pancreatic  extract.  Boric  acid,  borax  and  boroglyceride,  infere  but  little  with  either 
starch  or  proteid  digestion.  Salicylic  acid  interferes  with  the  action  of  most  of 
the  enzymes,  especially  those  that  convert  starch,  but  does  not  seriously  affect  pro- 
teid digestion.  Sodium  benzoate  has  no  appreciably  injvirious  influence  on  any  of  the 
enzymes.  Sodium  fluoride  interferes  but  little  with  the  digestion  of  starch,  but 
sodium  silico-fluoride  has  a  considerable  influence  on  pancreatic  extract. 

In  his  opinion,  if  the  use  of  any  preservative  is  to  be  permitted  in  food,  boric  acid 
and  sodium  benzoate  are  the  least  objectionable  since  they  appear  to  have  less  ten- 
dency to  disturb  the  digestive  functions  than  the  other  preservatives  commonly  em- 
ployed. 

The  following  medical  testimony  regarding  the  use  of  milk  containing  preserva- 
tives was  given  in  a  case  brought  before  the  English  courts,  and  is  reported  from  the 
British  Food  Journal,  1901,  p.  110. 

Dr.  Charles  Jackson,  medical  officer  of  health  for  Fulham,  '  had  seen  cases  where 
children  using  milk  containing  boracic  acid,  exhibited  serious  digestive  disturbances.^ 

Dr.  L.  B.  DiPLOCK  said,  '  four  years  ago  he  attended  a  large  number  of  children 
suffering  from  marasmus,  and  on  testing  the  milk  with  which  they  were  fed,  he  found 
in  each  ease  that  it  contained  boracic  acid.  Upon  the  infant  being  fed  on  pure  milk 
direct  from  the  cow,  they  recovered  without  the  aid  of  any  medicine,  yet  before  he  dis- 
covered the  cause  of  the  symptoms  several  of  the  infants  died.' 

A  collection  of  medical  and  scientific  data  favourable  to  the  use  of  boron  preser- 
vatives is  published  by  Perkins,  Bacon  &  Co.,  London.  It  is  undated,  and  without 
any  signed  editorial  introduction.  It  seems  reasonable  to  infer  that  this  pamphlet 
is  issued  by  persons  interested  in  the  use  of  borax  and  boracic  acid.  It  includes 
statements  by  Dr.  Redwood,  Dr.  Chittenden,  de  Cyon,  Bussy,  Gavarret,  Wurtz,  Dr. 
Bell  and  others. 

By  far  the  most  important  contribution  to  the  subject  of  boron  preservatives 
which  has  been  made  since  1902,  is  Dr.  W.  M.  Wiley's  account  of  actual  feeding 
cxi)eriments,  carried  out  under  .strict  scientific  supervision  at  Washington  in  1902  and 
1903.  The  detailed  account  of  this  investigation  is  contained  in  Bull.  84,  part  1  of  the 
Bureau  of  Chemistry.  It  forms  a  volume  of  477  pages,  and  bears  evidence  through- 
out of  the  extreme  care  with  which  the  research  was  prosecuted.  At  the  time  of  its 
inauguration,  my  friend.  Dr.  W.  D.  Bigelow,  wrote  me  as  follows: — 

*  The  experiment  is  being  imdertaken  very  seriously  and  on  a  somewhat  extensive 
scale.  In  fact,  we  consider  it  the  most  important  inquiry  we  shall  h^ve  on  hand  this 
year.  About  a  dozen  men.  almost  all  from  the  Department  of  Agriculture,  have 
volunteered,  and  will  be  divided  into  two  equal  lots,  one  of  which  will  eat  preserved 
food,  while  the  other  will  receive  only  food  that  is  known  to  be  pure.  The  conditions 
will  be  controlled  as  carefully  as  possible,  and  the  presence  of  nitrogen,  phosphoric  acid, 
and  energy  expressed  as  heat  of  combustion,  will  be  determined.  The  preservative  used 
will  be  determined  in  the  food,  as  well  as  in  the  excrement  and  urine,  and  careful  obser- 
vations will  be  made  daily  regarding  the  physical  conditions  of  the  men,    A  *  clinical 
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sheet '  will  be  kept  for  each  man.  The  work  will  be  very  similar  to  that  recently  con- 
ducted by  the  Imperial  Health  Office  at  Berlin,  but  will  be  more  extensive,  and  will 
also  differ  from  it  in  the  fact  that  we  shall  employ  largely  young  men  of  scientific 
training  instead  of  labourers.  We  are  just  entering  upon  this  work  now.  The  first 
table  will  be  started  the  beginning  of  next  week,  and  the  analytical  work  will  begin 
early  in  December.' 

The  investigation,  as  reported  in  June,  1904,  dealt  solely  with  boron  preservatives. 
It  would  be  futile  to  attempt  any  extended  sketch  of  the  methods  and  progress  of  the 
experiment.  The  following  sentences  sum  up  Dr.  Wiley's  conclusions : — '  On  the  whole, 
the  results  show  that  one-half  gram  per  day  is  too  much  for  the  normal  man  to  receive 
regularly.  On  the  other  hand,  it  is  evident  that  the  normal  man  can  receive  one-half 
gram  per  day  of  boric  acid,  or  of  borax  expressed  in  terms  of  boric  acid,  for  a 
limited  period  of  time,  without  much  danger  of  imijairment  of  health.  «  *  * 
'  It  appears,  therefore,  that  both  boric  acid  and  borax,  when  continuously  administered 
in  small  doses  for  a  long  period,  or  when  given  in  large  quantities  for  a  short  period, 
create  disturbances  of  appetite,  of  digestion  and  of  health.' 

Critical  notices  of  Dr.  Wiley's  work  will  be  found  in  the  Chemiker  Zeitung,  1905 
— 194  (Breicht  iiber  die  Wileysche  Arbeit,  A,  Kraus) ;  and  1906,  10  Jan. — (Versuche 
iiber  den  Einflurs  von  Borsaure  und  Borax  auf  den  Menschlichen  Organismne, — Dr. 
L.  Spiegel). 

Leo.  Goldsmith  (thesis  for  B.  Sc.  degree.  Abstract  of  Prof.  Mayberry  in  Jour. 
Am.  Ch.  See,  1897,  p.  889)  made  several  series  of  experiments  on  the  digestion  of 
blood  fibrin  in  presence  of  alum,  boric  acid  and  formalin.  The  results  are  summarized 
as  follows : — '  While  all  the  substances  tested  show  some  influence  on  the  digestive 
action  of  pepsin,  only  alum  exhibits  a  marked  effect.' 

Ch.  Harrington  (Am.  Jour,  of  the  Medical  S-ciences,  Sept.,  1904 — Through  Zeit. 
f.  Untersuch  der  Nahr  und  Genussmittel — 1905.)  Seven  cats  were  fed,  from  442  to 
133  days,  with  similar  food,  containing  doses  of  0-544  to  0*857  gms.  borax.  One  cat 
died.  In  all  the  kidneys  were  affected,  least  so  in  the  animal  which  got  least  borax. 
Deterioration  of  the  epithelial  lining  of  the  tubuli  uriniferi  and  increase  of  fat  (fatty 
degeneration)  were  observed.    Some  of  the  tubuli  were  filled  with  epithelial  cylinders. 

Bassenge  (Zeit,  Exper.  Pathol  und  Therap.  1905,  113)  found  that  2  per  cent  of 
boracic  acid  did  not  hinder  the  development  of  pathogenic  bacteria  in  flesh. 

RoST,  B.  (Arch,  internat.  Pharmacodyn,  Therap.,  1905,  291),  concludes  a  very  ex- 
haustive series  of  experiments  regarding  the  excretion  of  boric  acid  in  the  words: — 
'  Practically  the  whole  of  the  injested  boric  acid  is  eliminated  by  the  kidneys.' 

LiEBREicH  (Therap,  Monatsh,  1904-416)  finds  that  a  certain  amount  of  boric  acid 
is  got  rid  of  through  the  skin,  and  quotes  Wiley  to  the  same  effect.  i 

There  is,  however,  no  room  to  doubt  that  the  statements  of  Host,  as  to  elimination 
of  boric  acid,  are  essentially  correct.  The  chief  portion,  in  most  cases,  nearly  the 
whole  of  the  boric  acid  is  eliminated  by  the  kidneys. 

Dr.  Von  II.\mner  (Zeits.  f.  Untersuch.  Nahr,  &  Genussm.,  1905,  405)  points  out  the 
difficulty  of  carrying  out  the  German  law  regarding  boric  acid  in  meat  products,  in 
face  of  the  strong  convictions  of  experts  who  believe  it  to  be  harmless.  He  also  de- 
monstrates the  impossibility  of  carrying  out  the  law  in  its  prohibition  of  alkaline 
earth  hydroxides  and  carbonates. 

PORMALDEHYDE. 

This  preservative  is  specially  condemned  by  the  English  Parliamentary  Com- 
mission of  1900.  It  is,  therefore,  scarcely  necessary  to  consider  it  as  a  competitor  for 
public  approval.    The  following  work  done  on  it  may,  however,  be  put  on  record. 

Waldemar  Koch  (Am.  Jour.  Physiol.,  325).  The  action  of  formaldehyde  does  not 
depend  on  active  oxygen.  Yeast  made  to  grow  anoerobically  is  killed  by  it  in  0  -05  per 
cent  solutions,  but  in  0*005  per  cent  solutions  is  unaffected.  In  cases  of  tryi^tic  diges- 
tion, where  the  presence  of  formaldehyde  has  been  observed  to  interfere  with  digestion, 
the  reason  may  be  discovered  in  the  fact  that  the  formaldehyde  acts  upon  the  proteids 
and  renders  them  indigestible. 
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A.  Trillat  (Comptes  Eendus  de  Chimie,  1904 — 720)  shows  that  formalin  hinders 
the  digestibility  of  milk,  and  that  it  remains  as  formaldehyde  in  milk,  so  long  as  the 
milk  remains  unaltered. 

A  new  method  of  using  formaldehyde  has  been  patented  in  France  (  Pat.  342769) 
by  Budde  (Jour.  Soc.  Chem.,  Indust.,  1904 — 947).  This  consists  in  sterilizing  the 
food  with  a  0  '005  per  cent  solution  of  formaldehyde,  and  then  treating  with  a  0  -025  per 
cent  solution  of  hydrogen  peroxide.  It  is  claimed  that,  in  this  way,  fish,  milk  and 
meat  can  be  sterilized  without  heat,  and  their  characteristic  flavours  preserved. 

A.  FoLSiNG— Eng.  Patent,  13689,  1904  (Jour.  Soc.  Ch.  Indust.,  1904— 878)— has 
been  granted  a  patent  for  the  use  of  tri-oxymethylene  as  a  preservative  for  meat,  fish, 
butter,  jams,  &c.,  used  either  as  a  powder  or  in  solution.  Oxymethylene  in  solution 
would  bf  nothing  else  than  formaldehyde,  and  in  the  solid  state  it  is  a  polymer  of 
formaldehyde,  so  that  this  patent  must  be  regarded  as  merely  an  attempt  to  use  for- 
maldehyde imder  a  new  name. 

The  same  remark  may  be  made  regarding  a  recommendation  of  G.  Marpmann, 
(Chem.  Centralb,  1904,  I  687)  to  the  effect  that  0-5  per  cent  to  1  -0  per  cent  of  Hexa- 
methylenetetramine  is  an  efiicient  and  harmless  preservative  for  milk.  This  sub- 
stance is  a  derivative  -of  formaldehyde,  sometimes  used  as  a  drug  under  the  name 
formin. 

F.  Mallman  (Zeit.  fiir  offentl,  ch.  10-165),  describes  a  new  preservative  sold 
under  the  name  '  Sterilisol '  which  consists  essentially  of  formaldehyde  and  common 
salt. 

Karl  Aschoff  (op.  cit, — 10-181)  shows  that  a  2  per  cent  solution  of  di-thionate 
of  soda  is  sold  under  the  same  name. 

The  efficiency  and  convenience  of  formaldehyde  as  a  preservative  are  so  well 
recognized  that  it  need  not  surprise  us  if  it  continue  to  be  usd,  specially  for  milk 
and  non-alcoholic  or  weakly  alcoholic  liquors. 

The  question  arises,  may  the  use  of  formalin  as  a  disinfectant  and  cleanser  be 
permitted  ?  I  know  of  milk  companies  who  use  formalin  in  rinsing  out  the  tin  cans 
which  are  sent  out  to  bring  the  farm  milks.  These  cans  are  all  thoroughly  washed, 
scrubbed  and  scalded,  but  it  is  claimed  that  in  spite  of  these  precautions,  la  stale 
odour  remains  and  taints  the  fresh  milk.  To  prevent  this  the  cans  are  sent  out  with 
a  small  quantity  of  a  solution  of  formalin  in  them.  This,  the  farmers  are  instructed 
to  throw  out  before  filling  them  with  new  milk.  Of  course  there  is  a  strong  tempta- 
tion, especially  in  Avarm  weather,  to  ignore  such  instructions.  It  would  be  of  con- 
siderable interest  to  obtain  a  general  expression  of  opinion  among  dairymen  on  this 
subject. 

Ernst  Lowen stein.— Zeit.  fiir  Hygg. — 48-238,  through  Chem.  Centralb.— 1905-893. 

Formalin  solutions,  of  such  strength  as  are  used  for  milk  preservation,  cause  the 
milk  to  be  so  altered  as  not  to  react  with  rennet.  The  degree  of  change  is  dependent 
rather  on  the  time  during  which  the  formalin  acts,  than  upon  its  amount.  Gaseous 
formaldehyde  acts  more  energetically  in  this  way  than  do  solutions. 

Lii:breich  (Therap.  Monatsh.,  1904-59)  considers  the  question  of  using  formalin 
as  recommended  by  V.  Behering,  for  the  8-day  preservation  of  imboiled  milk,  in  pro- 
portion of  ]  -5000.  He  contends  that  experiments  in  which  large  amounts  of  formal- 
dehyde are  used,  prove  nothing  as  regards  the  healthfulness  of  formaldehyde,  in  min- 
\xte  amount  as  recommended  by  V.  Behring.  The  former  employ  the  disinfectant 
poiver  of  the  reagent,  while  the  latter  make  use  of  its  restraining  power  (Erhaltende 
Kraft.)  Dr.  Liebrich  holds  that  the  prohibition  of  formalin  in  meat  does  not  make  its 
use  in  milk  illegal. 

Chester  &  Brown  (Bull.  71 — Del.  Agr.  Expt.  Ston.)  conclude,  as  the  result  of 
extended  experiment,  that  the  addition  of  formaldehyde  to  milk  in  amount  not  ex- 
ceeding 1  part  in  40,000  and  the  holding  of  the  milk  at  temperatures  between  60°  and 
70°  Fah.  will  improve  its  sanitary  quality  by  preventing  rapid  and  objectionable  fer- 
mentations, and  there  is  no  reason  to  believe  that  in  this  proportion  any  marked  injury 
could  result  to  the  person  consuming  it. 

Bassenge  (Zeit.  Exper.  Pathol,  und  Therap.  1905,  113)  found  that  2  per  cent  of 
dish  320  mgr.  of  formaldehyde.    Sugar  gave  700  mgr,  per  kilog.  and  in  presence  of 
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Thus,  1  kilog,  of  fire  wood,  burned  in  glass  gave  27,  in  copper  1,800,  and  in  ordinary 
dish  320  mgr,  of  formaldehyde.  Sugar  gave  700  mgr.  per  kilog,  and  in  presence  of 
copper  gauze  5,760  mgr.  Smoke  was  shown  to  have  a  germicidal  effect  on  various  kind 
of  bacteria.  The  use  of  smoke  for  preserving  meats  was  shown  to  be  dependent  on 
formaldehyde,  together  with  creosote,  &c. 

Salicylic  Acm. 

(The  following  note  is  taken  from  Year  Book,  Department  of  Agriculture,  at 
Washington,  p.  557)  : — 

'  In  1874  Kolbe  was  led,  by  the  readiness  with  which  salicylic  acid  is  converted 
into  carboHc  acid,  to  investigate  the  antiseptic  properties  of  the  former.  The  perfec- 
tion of  Kolbe's  method  of  manufacturing  salicylic  acid  greatly  cheapened  the  product, 
and  led  to  vigorous  efforts  to  extend  its  use.  During  the  first  three  or  four  years  im- 
mediately following  the  discovery  of  its  antiseptic  properties,  and  before  its  physiolo- 
gical action  was  imderstood,  a  number  of  prominent  chemists  warmly  advocated  it  as  a 
food  preservative.  It  gained  in  favour  at  first,  and  its  use  increased  rapidly  till  1880. 
In  that  year  110,000  pounds  were  used  in  France  for  the  preservation  of  food. 

Since  1880,  the  mass  of  evidence  resulting  from  physiological  studies  with 
salicylic  acid,  tends  to  condemn  the  addition  of  this  substance  to  foods  under  all  cir- 
cumstances. It  is  possible  that  the  majority  of  persons  in  sound  health  may  suffer 
no  evident  injury  from  small  amounts  of  salicylic  acid,  but  its  use  by  aged  and  infirm 
persons  is  attended  with  great  danger.  Many  European  countries  prohibit  the  addi- 
tion of  salicylic  acid  to  foods.  At  the  present  time  it  is  chiefly  used  to  preserve  fruit 
and  vegetable  products. 

Speaking  of  salicylic  acid  Dr.  Wiley  says  (evidence  before  Committee  of  H.  of 
R.  in  February,  1906) :  '  There  has  been  a  general  consensus  of  opinion  throughout 
the  world  that  salicylic  acid  is  a  very  harmful  substance,  and  this  prejudice  is  perhaps 
greater  than  against  any  other  material  employed  for  preserving  purposes.  That 
salicylic  acid  should  be  singled  out  especially  for  condemnation  among  preservatives 
does  not  seem  to  be  warranted  by  the  data  which  have  just  been  pi'esented  and  dis- 
cussed. That  it  is  a  harmful  substance  seems  to  be  well  established  by  the  data  taken 
as  a  whole.    It  is,  however,  a  harmful  substance  of  very  minute  virulence.' 

SuLPHURUs  Acid  and  Sulphites. 

A  very  compendious  study  of  sulphurous  acid  and  its  salts  as  food  preservatives 
has  been  published  by  Dr.  C.  E.  Calm,  of  Chicago,  in  pamphlet  form  in  1904.  It  is 
made  specially  valuable  by  containing  a  good  bibliography  of  the  subject. 

After  citation  of  numerous  authorities.  Dr.  Calm  sums  up  the  case  for  this  pre- 
servative as  follows 

1.  Sodium  sulphite  is  prescribed  by  the  United  States  Dispensatory  and  medical 
text  books. 

2.  Sulphurous  acid  compounds  exist  naturally  in  foodstuffs,  for  example,  in 
meats,  &c. 

3.  Sulphurous  acid  or  the  sulphites  are  extensively  employed  in  nearly  all  articles 
of  food. 

4.  Sodium  sulphite  acts  as  a  meat  preservative  (1)  by  inhibiting  to  a  certain  ex- 
tent the  growth  of  bacteria,  and  (2)  by  maintaining  the  natural  colour  of  fresh  meat. 

5.  Spectroscopic  analysis  proves  that  sodium  sulphite  causes  the  formation  of  ox- 
yhaemoglobin,  to  which  the  red  colour  of  sulphite  treated  meat  is  due. 

6.  Sodium  sulphite  acts  as  a  preservative  only  when  it  is  added  to  strictly  fresh 
meat,  and  has  no  effect  when  the  meat  is  even  slightly  tainted  and  the  haemoglobin 
begins  to  be  broken  down. 

7.  The  sulphites  by  their  nature  prohibit  an  abuse,  since  an  excessive  amount  pro- 
duces an  unnatural  colour,  and  renders  the  meat  unpalatable. 

8.  All  experiments  made  thus  far  on  animals  to  determine  the  toxic  effects  of  the 
sulphites  have  failed  to  represent  existing  conditions,  since  excessive  doses  of  the  sul- 
phites have  been  given  over  long  periods  of  time. 
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9.  Seventy-six  per  cent  to  96  per  cent  of  the  sulphite  used  on  meat  as  a  preserva- 
tive becomes  oxidized  to  sulphate  before  the  meat  is  ready  for  consumption. 

10.  No  case  is  on  record  in  which  it  was  proved  that  sodium  sulphite  as  used  in 
foods  was  injurious  to  health. 

Without  in  the  least  impugning  the  good  faith  of  Dr.  Calm,  we  cannot  shut  our 
eyes  to  the  fact  that  he  holds  a  brief  for  the  trade,  being  himself  a  manufacturer  of 
these  preservatives.  In  illustration  of  the  natural  bias  involved  in  such  connection,  I 
may  quote  the  deliverance  of  the  English  Parliamentary  Committee  on  this  subject, 
italicising  the  portion  of  this  deliverance  which  Dr.  Calm  has  quoted  (page  30)  : — 

'  Concerning  the  physiological  effects  of  the  sulphites,  a  preservation  often  used 
by  butchers,  poultry  dealers  and  brewers,  there  has  been  no  evidence  laid  before  this 
committee.  It  appears,  however,  that  when  sulphurous  acid  or  its  salts  are  added  to 
organic  compounds  such  as  heer  or  butchers'  meat,  some  is  at  once  oxidized  to  sulphate, 
which  may  he  regarded  at  any  rate  in  the  amount  present  as  indifferent ;  some  attaches 
itself  chemically  to  certain  constituents  of  the  food  in  question  and  the  compound 
formed  is  also  innocuous;  a  third  portion  remains  as  sulphurous  acid,  and  it  is  this 
portion  alone  which  is  of  permanent  efficacy  as  an  antiseptic.  Concerning  the  effect  of 
this  moiety  upon  the  consumer  pharmacologists  do  not  seem  agreed,  and  further  investi- 
gation is  required  before  the  sulphites  can  be  regarded  as  either  harmful  or  harmless.* 

It  will  be  noted  that  Dr.  Calm  only  quotes  that  part  of  the  finding  of  the  committee 
which  seems  to  bear  out  his  own  contention,  and  omits  the  limiting  clause,  which,  for 
the  consumer,  contains  what  is,  by  far,  the  most  important  feature  of  the  committee's 
declaration. 

Another  point — which  I  would  fain  ascribe  to  a  printer's  error — must  not  be 
overlooked.  Instead  of  writing,  '  some  is  at  once  oxidized  to  sulphate,  which,  &c.'  Dr. 
Calm  writes,  '  same  is  at  once  oxidized  to  sulphates,  which,  &c.'  It  is  apparent  that 
the  very  slight  verbal  change  puts  a  quite  different  meaning  on  the  phrase;  a  meaning 
which,  however,  any  careful  reader  would  see  to  be  unwarranted  by  the  context — since 
the  word  '  some '  after  the  semi-colon  demands  its  correlative. 

I  am  not  aware  of  any  important  research  work  on  sulphites  since  1901  (the  date 
of  the  ParHamentary  Report)  which  would  warrant  us  in  finding  a  iK)sitive  safety  in 
their  use  as  preservatives;  and  I  think  that  the  question  of  the  harmfulness  or  the 
harmlessness  of  their  use  must  remain  open  for  the  present. 

Lebbix  and  Kallman  (Zeits.  offentb.  Chem.  1901,  324) — From  numerous  experi- 
ments carried  out  on  animals  and  on  human  beings,  the  authors  have  come  to  the  con- 
clusion that  our  present  notions  as  to  the  toxicity  of  normal  sulphites  are  wholly  erro- 
neous. With  acid  sulphites,  however,  the  action  is  quite  different,  for  most  of  them 
are  as  corrosive  as  free  acids. 

In  Dr.  Lebbin's  pamphlet,  already  quoted  under  Boron  Compounds,  he  takes  up 
the  matter  of  sulphites,  specially  criticising  the  experimental  work  and  conclusions  of 
Pfeiffer ;  and  he  holds  that  the  very  experiments  which  led  Pfeiffer  to  regard  sulphites 
as  dangerous  to  health,  are  capable  of  such  interpretation  as  *  settles  the  question 
in  favour  of  the  meat  dealers.'  It  is,  however,  abundantly  evident  that  in  this  pam- 
phlet Dr.  Lebbin  is  a  champion  of  the  trade,  and  not  an  investigator. 

H.  Schmidt  (Ch.  Centralb,  1904,  II.  59),  asserts  that  sulphurous  acid  in  dried 
fruits  exists  in  combination  with  aldehyde  and  ketone  bodies,  and  with  glucose.  The 
sulphurous  acid  disappears  gradually  on  long  storage  of  the  fruits,  with  access  of  air. 
On  cooking  the  fruit,  the  sulphurous  acid  rapidly  disappears  and  the  more  completely 
in  proportion  to  the  quantity  of  water  used. 

A.  Beythiex  (Zeits.  fiir  Untersuch,  Nohr  und  Gennssm,  8-36)  considers  the 
question  of  use  of  sulphurous  acid  as  a  preservative  in  wine,  hops,  beer,  flesh,  fruit 
and  vegetables.  He  criticises  an  opinion  of  Hofman,  and  thinks  that  the  use  of  the 
acid  in  dessicated  fruits  should  be  challenged. 

Sulphurous  acid  has  been  reported  in  dried  fruits,  chiefly  American,  by  Beythien 
and  Bohrisch  (Zeit  fiir  Untersuch,  der  Nah,  und  Genussmittel,  1902,  401) — Californian 
apricots  contained  from  0"-216  to  1'158  per  cent,  (calculated  as  crystallized  sodium  sul- 
phite) peaches,  0  '992  i)er  cent,  pears,  0  -2399  i)er  cent — Italian  prunes  contained  0  "264 
per  cent. 
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W.  Kerp  (Oh.  Centralb,  1904,  II,  56)  as  the  result  of  a  critical  study  of  the  analy- 
ses of  1,071  wines  from  different  countries,  reports  as  follows:— 

42-95  per  cent  contained  SOj  per  litre  up  to  50  mgr. 
34-18  "  "  "  51  to  100  " 

14  -00  "  "        101  to  150  " 

5-88  "  "  "         151  to  200  " 

2  -99  "  "  over  200  " 

The  highest  quantity  found  was  466  milligrammes,  SOj  per  litre. 
Ch.  Harrixgtox  (Boston  Med.  and  Surg.  Journal,  1904,  21,  555,  through  Zeits. 
f.  TJntersuch,  d.  Nahr  und  Gunnssm,  1905,  300). — Fed  five  cats  for  20  weeks  with 
meat  preserved  with  -2  per  cent  of  sodium  sulphite.  All  organs  were  found  normal 
at  the  end  of  the  period,  except  the  kidneys,  which  showed  very  decided  deterioration 
in  every  case. 

W.  D.  BiGELOw  (Year  Book,  Department  of  Agriculture,  Washington.  1900, 
p.  556). — 'In  all  wine  producing  countries,  except  America,  the  amount  of  sulphurous 
acid  employed  in  treatment  of  wine  is  limited  by  law  to  one  or  two  parts  in  10,000 
parts  of  wine  (from  1-5  to  3  grains  per  quart).  In  this  connection  it  must  be  remem- 
bered that  the  sulphurous  acid  content  of  the  wine  is  largely  combined  as  aldehyde 
sulphurous  acid.  Free  and  sulphite  sulphurous  acid  are  only  permitted  in  Euroi)ean 
wines,  in  one-tenth  the  amount  given  above.  The  compound  is  recognized  as  directly 
toxic,  and  a  larger  proportion  than  that  mentioned  is  universally  recolgnized  as  in- 
jurious. The  sale  of  beer  containing  sulphurous  acid  or  sulphide  is  si)ecially  pro- 
hibited in  almost  all  civilized  countries. 

HoLLEY  (Journ.  Am.  Chem.  Soc,  1906,  994)  finds,  as  the  results  of  work  upon  a 
large  number  of  samples  of  sausage  meats  and  dried  fruits,  the  following: — 

1.  The  amount  of  sulphites  mixed  with  meats  to  preserve  them  is  much  larger 
than  is  generally  supposed. 

2.  The  amount  of  sulphites  recovered  in  analysis  is  about  one-fourth  of  that  origin- 
ally present. 

3.  Cooking  sausage  meat  does  not  convert  the  sulphites  into  sulphates,  as  claimed. 

4.  With  dried  fruits,  which  have  been  bleached  with  sulphurous  acid,  the  amoimt 
remaining  unoxidized  in  the  fruit  is  large. 

Bekzoic  Acid  axd  Bexzoates. 

A.  Weitzel  (Analyst,  1902,  271)  shows  that  benzoate  of  soda,  along  with  other 
alkaline  salts,  retards  the  coagulation  of  milk  by  rennet. 

II.  Leffman  (Analyst,  1899,  102)  finds  that  sodium  benzoate  has  no  appreciable 
injurious  influence  on  any  of  the  enzymes. 

There  appears  to  have  been  very  little  research  work  done,  touching  the  nature 
of  physiological  effects  of  benzoic  acid  and  its  salts  in  food.  These  substances  are, 
at  the  present  day,  very  extensively  in  use ;  and  that  this  should  be  the  case,  without 
first  .establishing  their  harmlessness  to  health,  is  a  violation  of  what  should  be  a 
fundamental  principle. 

In  his  evidence  given  before  a  committee  of  the  House  of  Representatives,  in 
February  of  this  year.  Dr.  Wiley  refers  to  conclusions  reached  as  the  result  of  a  prac- 
tical feeding  test,  extending  over  three  or  four  months,  with  twelve  young  men,  whose 
food  was  treated  with"  benzoic  acid.  '  The  most  pronounced  symptoms  during  the  pre- 
servative i)eriod  were  burning  sensations  in  throat  and  esophagus,  pains  in  stomach, 
some  dizziness,  bad  taste,  and  when  the  limit  of  endurance  was  reached  the  subject 
suddenly  became  nauseated  and  ill.  In  all  cases  but  one  there  was  a  material  loss  of 
weight.  And  that  this  bad  effect  was  continued  during  the  after  x>eriod  shows  the  per- 
sistance  of  the  after  effect.  Only  two  of  the  members  of  the  class  immediately  showed 
an  increase  in  health  after  the  suspension  of  the  preservative.' 

Hydrogex  Peroxide. 

Probably  the  newest  suggestion  for  a  preservative  for  milk  is  that  of  Jablin  Gon- 
net— (Ann.  Chim.  Analyt.,  1901,  129— through  the  Journ.  Soc.  Chem.  Ir.dust..  1902. 
U— 3.^ 
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420)  who  states  that '  1  c.c.  of  a  12  per  cent  sohition  of  hydrogen  peroxide  added  to  one 
litre  of  milk,  prevented  spoiling  for  two  days;  2  c.c.  for  four  days  and  6  c.c.  for  six 
days,  at  a  temperature  of  20°  C.=68°  F,  The  hydrogen  peroxide  cannot  be  tasted  in 
the  milk,  and  according  to  a  series  of  physiological  experiments,  is  harmless  to  the 
human  system.' 

A.  Eexaud  (Moniteur  Scientifique,  1904,  39 — Abstract  Jour.  Soc.  Chem.  Indust., 
1904,  74),  recommends  this  substance  as  a  preservative  for  milk. 

H.  Fres-gs,  Jr.— (French  Pat.  338,333,  1903),  obtained  a  patent  for  the  use  of 
Ivydrogen  peroxide  as  hindering  the  development  of  mycelium  and  schizomycetes, 
while  not  prohibiting  the  development  of  saccharomycetes.  He  also  suggests  the 
addition  of  substances,  like  peroxides,  which  are  capable  of  producing  hydrogen 
peroxide  when  acted  on  by  acids. 

A.  ScHRCEDER,  Berlin  (Jour.  Soc.  Chem.  Indust.,  1904,  1108)  obtained  a  patent 
in  England  in  1904,  for  the  addition  of  peroxides  to  foods,  and  subsequent  decomposi- 
tion of  the  peroxides  (of  Ca,  !Mg  or  Isa.)  by  carbonic  acid,  under  pressure,  or  by  acid 
phosphates. 

Amberg  (Jour.  Biol.  Chem.  I,  219)  says :  ''  While  there  is  some  doubt  as  to  whe- 
ther hydrogen  peroxide  can  bring  about  a  complete  sterilization  of  raw  milk  in  every 
case,  and  while  the  amount  of  this  substance  needed  for  the  preservation  of  milk  during 
a  given  period  of  time  is  uncertain,  its  harmlessness  seems  to  justify  its  trial  as  a  milk 
preservative.' 

BuDDE  (Milch — Ztg.  32 — No.  44)  has  asserted  that  the  treatment  of  milk  by 
35-100,000  ths.  of  hydrogen  peroxide  at  a  temperature  not  lower  than  40°  C.  destroys 
bacterial  growth. 

P.  GoRDAX  (Centralb.  fr.  Bakter  n.  Parisitenk  II,  13—716  through  Chem. 
Centralb.  1903 — 551)  has  examined  Budde's  work,  and  finds  the  development  of  bac- 
teria very  little  affected  by  the  treatment  recommended.  Somewhat  larger  quantities 
restrained  the  development  of  acidifying  bacteria,  and  three  times  the  quantity  stated 
by  Budde  destroyed  them  altogether.  7-10,000  ths.  of  hydrogen  peroxide  gave  decided 
taste  to  the  milk,  and  larger  additions  gave  an  itching  sensation  in  the  throat.  7-10,000 
ths.  caused  but  little  reduction  of  the  resting  spores,  or  streptococci ;  G  hours  at  50°  C. 
with  above  amount  destroys  the  typhus  bacillus,  but  this  temperature  will  destroy  it 
without  peroxide.  Budde's  experiments  are  shown  to  be  untrusworthy  in  other  re- 
pects. 

Among  the  less  known  preservatives  may  be  mentioned : — 

Saccharin :  in  regard  to  which  the  only  work  that  I  have  seen  is  that  of — 

F.  Berlioz  (Chem.  Zeit.  1900,  416) — The  author's  experiments  confirm  the  state- 
ment of  Nencki,  that  saccharin,  at  least  in  small  amounts,  does  not  interfere  with 
gastric  or  pancreatic  digestion. 

Fluorides : 

Otto  and  Charles  W.  Hehner  (Analyst,  1902,  173)  give  the  results  of  experi- 
ments which  show  that  '  salivary  action  is  prevented  by  a  solution  containing  0.04  per 
cent  of  sodium  fluoride,  or  its  equivalent  in  ammonium  fluoride,  and  that  as  little  as 

0  "02  per  cent  solutions  of  fluoride  greatly  interfere  with  peptic  digestion.' 

Hydrofluoric  Acid:  which  was  patented  in  France  in  1903  (Joirr.  Soc.  Chem. 
Indust.,  1903 — 756)  by  Sanrlmann  and  Eichelbaum,  for  preserving  fruit  juices.  '  To 
100  litres  of  the  juice  add  50  c.c.  of  a  40  per  cent  solution  of  hydrofluoric  acid.  Before 
putting  the  juice  on  the  market  the  acid  may  be  precipitated  by  chalk,  or  neutralized 
by  addition  of  an  alkaline  carbonate.' 

Chevy  (Bull,  de  Therap.  C.  IX.,  108)  finds  that  hydrofluoric  acid  in  the  ratio 

1  '3000  prevents  fermentation  in  milk,  soup  and  wine. 

It  may  be  mentioned  that  Neuder  (Chem.  Zeit.,  1904,  857)  claims  priority  in  the 
discovery  of  this  substance  as  a  food  preservative,  and  also  for  the  mode  of  using  it, 
which  involves  its  separation  from  fluids  containing  it  by  precipitation  with  lime. 

G.  Heixzelmann  (Jour.  Soc.  Chem.  Indust.,  1904,  797)  calls  attention  to  the  fact 
that  since  the  disallowance  of  salicylic  acid  as  a  preservative  for  fruit  juice  in  Ger- 
many, a  solution  of  hydrofluoric  acid  has  come  on  the  market  under  the  name  '  Fruit,' 
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accompanied  by  a  white  powder  (chalk)  to  be  added  before  offering  the  fruit  juice  for 
sale. 

The  danger,  in  this  case,  is  quite  evident,  and  the  placing  of  such  irritant  poison 
on  the  market  illustrates  the  recklessness  which  characterizes  the  effects  of  manufac- 
turer under  stress  of  competition. 

Carbonic  Acid:  J.  Herzfeld  (German  Pat.  147,653)  obtained  a  patent  in  1902  for 
the  preservings  of  solid  foods  by  the  use  of  carbonic  acid  under  pressure.  The  pores  of 
the  material  are  opened  by  application  of  suitable  temperature,  and  the  gas  is  then 
apphed  under  high  or  lower  pressure,  as  may  be  necessary.  (Chem.  Centralb,  1904, 
L.,  334.) 

Formic  Acid:  Otto  and  Tolmacz  (Zeit.  fiir  Nahr.  and  Gennssm,  7-78)  described 
new  preservative,  '  Werderol,'  for  fruit  juice  This  is  essentially  a  10  per  cent  solution 
cf  formic  acid. 

Beta-Naphiol:  is  a  compound  of  marked  toxic  properties.  Dose  for  an  adult 
is  3  to  8  grains.    As  a  food  preservative  it  should  not  be  tolerated. 

Zirconium  Salts. — Quite  the  newest  and  entirely  up-to-date  preservative,  has  been 
patented  by  A.  Milller  Jacohs  in  the  United  States  (pat.  775066,  1904).  This  is  the 
immersion  of  decomposable  foodstuffs  in  a  solution  of  zirconium  salts — '  these  salts 
possessing  radio-active  functions.' 

U.S.  Patents  have  been  granted  (April,  1905),  to  H.  Lieber  for  the  impregnation 
of  foods  with  radio-active  emanations  from  thorium — (J.  Soc.  Ch.  Indust.,  1005,  557.) 

Ed.  MACaeAY  Chase  (Jour.  Am.  Chem.  Soc.  XXVI,  662)  has  recently  examined 
some  samples  of  canned  sausage  of  German  origin,  to  which  aluminium  acetate  had 
been  added  as  a  preservative.  Two  brands  were  found  to  contain  60  to  70  and  175  to 
200  milligrammes  of  aluminium  respectively  per  1  pound  tin,  the  greater  part  being 
present  in  the  sausages  themselves. 

It  is  claimed  that  the  alumina  exists  in  a  condition  in  which  it  is  insoluble,  and 
hence  harmless  to  the  system.  Chace  carried  out  experiments  to  determine  the  truth 
of  these  claims.  He  found  that  from  70  to  80  per  cent  of  the  alumina  was  dissolved 
from  these  sausages,  by  action  of  pepsin,  and  he  holds  that  this  is  sufficient  to  fully 
condemn  the  use  of  the  article  named  as  a  food  preservative. 

Jean  Ferdinand  (Kev,  intern,  fabricat.,  1903,  159)  is  of  opinion  that  the  study 
of  Fluoride  of  sodium  as  a  butter  preservative,  is  deserving  of  attention.  From  10  to 
15  grammes  per  100  kilog.  of  butter  suffices,  and  this  small  quantity  would  be  certainly 
made  insoluble  by  reaction  of  lime  salts  naturally  present  in  drinl<ing  water  and  other 
foods. 

GENERAL. 

The  subjoined  notes,  having  a  general  bearing  on  the  subject  of  food-preservation, 
may  find  a  place  here. 

E.  Laboride  (Jour.  Pharm.  Chim.,  1899,  484.    Through  the  Analyst,  1900,  154). 

Small  quantities  of  isobutyl  alcohol,  glycerol  and  malic  acid  favoured  peptic 
digestion;  also  methyl  alcohol  in  very  slight  degree;  ethyl  and  propyl  alcohols,  lactic 
end  tataric  acids  and  mannitol  and  glucose  on  the  other  hand  retarded  peptic  diges- 
tion. 

With  trypsin  (pancreatic  digestion)  methyl  and  isobutyl  alcohols,  glycerol  and 
glucose  accelerated,  while  ethyl  and  propyl  alcohols,  lactic,  malic  and  tartaric  acids 
and  mannitol,  retarded  the  process. 

A.  Weitzel,  the  Analyst,  1902,  271. — Experiments  on  the  coagulation  of  mill?  by 
rennet,  in  presence  of  various  substances,  as  follows: — Group  (1)  Alkaline:  Borax, 
sodium  hydroxide,  sodium  carbonate  and  sodium  bi-carbonate.  (2)  Salts  capable  of 
precipitating  lime:  Sodium  oxadate,  sodium  fluoride  and  sodium  oleate.  (3)  Other 
salts  having  an  alkaline  reaction :  Sodium  sulphite,  salicylate,  benzoate,  propionate, 
acetate  and  formate.  (4)  Neutral  salts :  Sodium  chloride,  lithium  chloride,  sodium  * 
nitrate,  perchlorate,  tartrate,  sulphate,  ammonium  sulphate  and  magnesium  sulphate. 
(5)  Acid  salts :  Sodium  hydrogen  tartrate,  sodium  hydrogen  sulphate  and  sodium  per- 
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sulphate.    (6)  Acids :  Boric,  carbon  dioxide,  oxalic,  benzoic,  salicylic,  protocatechuic 
and  gallic.    (7)  Formaldehyde,  saccharin  and  cane  sugar. 
The  following  results  were  obtained : — 

(1)  Borax  retarded  the  coagulation  when  present  in  only  small  quantities  (0*01  to 
0  -.04  per  cent),  and  the  amounts  usually  employed  (1  gramme  per  litre  of  milk)  stopped 
the  action  of  the  rennet  altogether.    All  other  alkaline  salts  acted  similarly. 

(2)  Coagulation  was  checked  by  those  salts  which  precipitated  the  lime  com- 
pounds. When  the  reaction  became  alkaline,  the  influence  of  alkalinity  also  showed 
itself. 

(3)  The  neutral  salts  generally  had  a  retarding  action.  Some  (sodium  and 
lithium  chloride),  principally  in  concentrated  solution,  more  feebly  when  present  in 
small  quantities.  Magnesium  sulphate,  in  both  concentrated  and  dilute  solution,  had 
considerable  influence.- 

(4)  Small  quantities  of  the  acids  aided  the  coagulation.  After  carbon  dioxide, 
boric  acid  had  the  most  feeble  action.  The  acid  salts  acted  in  the  same  manner  as  the 
acias. 

(5)  The  action  of  formaldehyde  was  so  powerful  that  it  must  be  considered  as  a 
direct  poison  to  the  rennet  enzyme.  Saccharin  in  small  quantity  had  little  influence, 
but  stronger  solutions  greatly  hindered  the  coagulation.  Sugar,  up  to  20  per  cent  of 
the  weight  of  the  milk,  had  no  action. 

Price,  T.  M.  (Centralb.  Bakteriol,  1905,  65).  Calves  of  two  weeks  old  were  fed 
for  two  nine-day  periods  with  preserved  milk,  parallel  experiments  with  normal  milk 
being  carried  out. 

Digestive  of  Protein  akd  Fat  as  compared  with  Normal  Milk. 


Treatment  of  Milk.  Protein.  Fat.  Remarks 


Normal  milk  

Formaldehyde,  1  :  lOOCO. 
Salicylic  acid,  1  :  1000. . . 

Boric  acid,  1  :  1000  

Borax.  1  :  675  


Normal. 

0  7« 
507 
1-73 

1  30 


Per  cent  excess. 

defect. 


It  will  be  seen  that  the  formaldehyde  treatment  did  not  injuriously  affect  the 
digestibility  of  the  milk,  while  the  other  treatments  did  so  in  marked  degree  ;  the 
salicyclic  acid  being  specially  harmful.  Two  calves  fed  for  two  months  on  formalde- 
hyde and  boric  acid  treated  milks,  continued  to  increase  in  weight. 

The  influence  of  formaldehyde  upon  the  digestive  ferments  was  studied  with  the 
following  results  : — 

Milk  was  treated  with  formaldehyde  in  the  proportions  given : — 

Digestive  Actiox. 


Enzymes. 


Rennet  

Pejxsin  

Pancreatin  

Steaj)sin  (fat  digesting  ferments). 

Ptviilin  

Am}'iOiisin  


Not  Affected. 


1  :  2.500 
1  :  125 
1  :  2000 


Disturbed. 


1  :  1500 


1  :  1875 
1  :  50 

iV  50 

i':  i(m' 


Stopped. 


1  :  .500 
1  :  25 
1  :  1500 
1  :  35 
1  :  1250 
1  :  500 


Bouillon  cultures  of  bacillus  acidi  lactici,  B.  Subtilis,  B.  Coli  were  killed  by  for- 
maldehyde in  six  hours  by  a  ratio  of  1 :  1560,  and  in  72  hours  by  a  ratio  1 :  1870. 

The  smallest  amounts  of  the  following  preservatives  found  effective  in  preserving 
milk  for  48  hours,  were  : — 
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Borax.   1  to  675 

Boracic  acid   1  to  1,000 

Salicylic  acid   1  cu  1,000 

Formaldehyde   1  to  20,000 

A.  Charrin  (Comptes  Rendus  d'  I'Acadamie  des  Sci.,  139-160)  shows  that  steri- 
lized food  is  less  digestible  than  natural  food,  and  may  give  rise  to  irritation  of  the 
intestinal  mucous  membrane,  with  all  its  consequences. 

It  will,  I  think,  be  conceded  by  any  one  who  reads  the  subject  carefully,  that  the 
balance  of  evidence  is  decidedly  against  the  use  of  any  preservative  in  food.  At  the 
same  time  it  must  be  granted  that  there  are  degrees  of  danger  to  health  among  the 
chemical  substances  which  find  favour  as  preservatives  among  manufacturers, 
and  it  may  be  that,  in  certain  cases,  less  harm  may  result  from  the  preservative 
than  would  result  from  deterioration  of  the  foodstuffs,  were  this  kept  for  a  length 
of  time  without  an  antiseptic.  In  order  to  decide  the  question  as  to  whether,  in 
certain  cases,  such  as  long  voyages,  travelling  in  out-of-the-way  regions,  supplying 
stores  to  soldiers  on  the  march,  mining  camps,  &c.,  as  well  as  in  the  distribution  of 
foodstuffs,  to  the  great  centres  of  population,  far  removed  from  the  places  where  such 
foods  are  produced,  it  might  not  be  preferable  to  employ  chemical  preservatives  rather 
than  consume  food  which  had  suffered  natural  decomposition,  or  pay  the  high  prices 
necessiated  by  quick  transit,  or  such  costly  methods  as  cold  storage,  hermetical  sealing, 
&f..,  it  is  evident  that  experiment  must  determine  the  extent  of  the  injury  to  health 
■which  results  from  the  use  of  food  preserved  from  decomposition  by  antiseptic 
chemicals. 

The  most  complete  investigations  of  the  kind  named,  which  are  so  far  on  record, 
are  those  conducted  by  the  Imperial  Health  Office  at  Berlin,  and  those  conducted  by  the 
Bureau  of  Chemistry  at  Washington.  The  general  conclusions  reached  in  both  cases 
go  to  show  that  danger  attends  the  use  of  all  preservatives,  and  that  unless  great  care 
is  employed  in  regulating  the  quantity,  very  serious  harm  must  result.  Most  countries 
have  enacted  stringent  laws  regarding  the  matter. 

The  following  concise  summary  of  Food  Laws,  as  regards  preservatives,  is  taken 
from  a  bulletin  issued  by  the  United  States  Department  of  Agriculture,  through  the 
Jour.  Soc.  Chem.  Industry,  1901,  p.  774  : — 

'  Prohibition  of  the  use  of  chemical  preservatives  and  aniline  dye  stuffs  as  colouring 
agents  for  liquors  is  almost  universal,  while  the  employment  of  all  foreign  colouring 
matter  is  often  prohibited.  The  use  of  chemical  preservatives  and  foreign  colouring 
matter  with  beer  is  usually  prohibited.  The  sale  of  foods  containing  saccharin,  sucrol, 
and  similar  preparations  is  prohibited  in  Belgium,  France,  Germany,  Italy  and  Rou- 
mania.  The  importation  of  saccharin,  except  for  medicinal  use  and  under  prescribed 
conditions,  is  prohibited  by  Belgium  and  Greece,  All  countries  permit  the  dyeing  of 
confections  and  similar  articles  which  are  themselves  colourless,  but  are  customarily 
coloured  artificially.  Belgium  permits  mustard  to  be  coloured  artificially  when  properly 
labelled.  Salicylic  acid  and  borie  acid  have  been  used  so  much  more  commonly  than 
other  preservatives,  that  legislation  is  usually  directed  against  them,  whilst  local  bodies 
often  extend  the  prohibition  to  benzoic  acid  and  other  substances  as  they  come  into  use. 

*  The  sale  of  fuods  containing  preservatives  is  prohibited  in  Austria,  France,  Hun- 
gary and  Roumania,  and  that  of  beverages  containing  preservatives  in  Belgium, 
Germany  and  Switzerland.  The  addition  of  salicylic  acid  to  food  is  prohibited  in 
France.  Holland  does  not  permit  the  sale  of  beer  containing  salicylic  acid,  and  Spain 
forbids  its  addition  to  wine.  Italy  permits  the  addition  of  0;2  per  cent  of  boric  acid 
to  butter,  but  forbids  the  use  of  other  preservatives.' 

Canada  is  behind  other  countries  in  this  regard,  and  with  the  single  exception  of 
salicylic  acid  in  potable  liquors,  which  is  specifically  forbidden,  leaves  the  onus  of 
proving  the  harmfulness  of  any  preservatives  used  in  food  upon  the  complainant. 
There  can  be  little  doubt,  however,  that  our  courts  would  find  a  verdict  in  accordance 
with  the  recommendations  of  the  English  Parliamentary  Committee  of  1901.  It  is 
desirable  that  action  should  be  taken  to  give  these  very  conservative  recommendations 
a  legal  status. 
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It  has  been  suggested  that  the  scheduling  of  certain  preservatives  as  alone  per- 
nii.ssible  would  put  a  stop  to  the  investigatory  and  experimental  work  now  carried  on 
by  the  manufacturers  who,  it  is  asserted,  are  continuously  seeking  for  new  substances 
suitable  to  their  needs.  There  does  not  seem  to  me  to  be  much  force  in  this  con- 
tention. If  we  assume  that  no  manufacturer  would  wish  to  employ  a  new  preser- 
vative until  he  had  made  sure  of  its  harmless  character;  then  the  evidence  which 
serves  to  satisfy  himself  of  this  fact  could  easily  be  adduced  before  a  government 
committee;  and  if  it  proved  to  be  convincing,  such  new  preservative  could  easily  be 
added  to  the  list.  The  literature  of  formaldehyde  is  in  evidence  to  show  that,  in  thio 
particular  case,  certain  manufacturers  were  satisfied  with  data  which  entirely  failed 
to  satisfy  disinterested  experts. 

Finally,  I  have  several  times  been  asked,  (Is  it  possible  for  an  honest  and  con- 
scientious manufacturer  to  use  a  preservative,  in  view  of  the  conflicting  evidence 
which  investigators  have  put  on  record  ? '  In  reply  I  would  say,  that  I  can  easily 
conceive  the  natural  bias  of  a  manufacturer  in  favour  of  preservatives  to  lead  him  to 
accept  the  conclusions  of  men  like  Dr.  Liebreich  and  Dr.  Lebbin  and  others,  as 
sufficient  justification  for  the  careful  and  judicious  employment  of  boron  compounds, 
sulphites  and  benzoates;  while  the  concessions  of  the  English  Parliamentary  Com- 
mittee in  regard  to  the  first  two  named  may  seem  to  give  him  full  warranty  for  their 
use.  The  attitude  of  the  consumer  towards  the  matter  is  quite  diflferent,  as  I  have 
already  pointed  out.  His  preference  should  undoubtedly  be  for  fresh  food,  or  for 
food  preserved  by  methods  which  have  stood  the  test  of  time,  and  have  proved  their 
harmlessness 

Important  opinions  upon  the  subject  of  legislation  regarding  preservatives,  are  as 
follows : — 

M.  Fayolle  (Bull.  Scien.  Pharmacolog,  1904,  172;  abst.  Zeit.  fiir  Nahr,  and 
Genussm.,  1905,  374). 

After  referring  to  the  demonstrations  of  the  consulting  committee  of  hygiene,  as 
proving  interference  with  assimilation  and  reduction  of  activity  of  the  digestive  fer- 
ments, due  to  preservatives  in  foods,  says :  '  A  partial  prohibition  is  insufficient. 
Only  a  general  law  which  shall  make  the  addition  of  such  preservatives  a  punishable 
offence  can  be  effective.'  » 

EccLES,  E.  G.  (Amer.  Jour.  Pharm.,  1904,  506)  contends  that  the  opposition  to 
the  use  of  preservatives  is  based  on  theoretical  considerations.  He  asserts  that  statis- 
1ic£  prove  that  countries  in  which  the  us?  o!  prosorv-itives  is  forbidden,  show  a  higher 
percentage  of  deaths  due  to  diseases  of  the  digestive  tract  than  those  in  which  no  laws 
against  preservt-tives  exist. 

Jn  his  recently  issued  work  on  Food  Preservatives  (New  York:  "Van  Nostrand  & 
Co.),  a  very  lucidly  written  book  of  202  pages;  Dr.  Eccles  shows  an  extensive  acquaint- 
ance with  the  literature  of  his  subject. 

Chapters  III,  IV.  and  V.  contain  many  references  of  value.  Dr.  Eccles  is,  how- 
ever, a  special  pleader;  and  the  judicial  attitude  towards  his  subject  is  conspicuously 
lacking.    Such  sentences  as  the  following  bear  out  this  contention. 

'  Food  commissioners  and  food  chemists,  for  some  reason,  do  not  interfere  with 
sugar  manufacturers  and  candy  men  as  they  do  with  catsup  bottlers  and  fruit  juice 
bottlers.' — (p.  37.)  '  Surely  no  one  can  seriously  contend  that  the  almost  weekly  re- 
currence of  cases  of  severe  ptomaine  poisoning  is  at  all  comparable  with  the  imaginary 
ills  thflt  preservatives  are  supposed,  by  some  people,  to  produce.' — (p.  23.)  It  is  regret- 
table that  Dr.  Eccles  should  have  allowed  himself  to  depart  from  clear  and  plain  state- 
ment, because  he  has  much  of  real  value  to  say;  and  an  unbiassed  narrative  of  experi- 
ence and  fact  is  always  valuable  and  welcome. 

Many  of  his  statements  clearly  indicate  his  standing  as  a  special  pleader.  Such 
are  the  following:  '  There  is  absolutely  nothing  inherently  injurious  in  substances  the 
dose  of  which  is  kept  below  the  limit  of  minimum  medicinal  effect.' — (p.  197.)  '  By 
permitting  free  competition  in  the  use  of  preservatives,  newer  and  better  ones  are  sure 
to  be  sought  for  and  discovered.' — (p.  34.)  Apart  from  the  fact  that  it  is  out  of  the 
question  that  a  long-suffering  public  should  permit  'free  competition  in  the  use  of  pre- 
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servatives.  It  is  open  to  question  whether  a  ready  acceptance  of  preservatives  by  the 
public  would  not  tend  to  make  further  research  unnecessary.  By  prohibiting  the  iise 
of  any  preservative  not  proved  to  be  physiologically  harmless,  will  not  the  search  for 
such  a  preservative  be  stimulated? 

H.  LeffmajsX  (Amer.  Jour.  Pharm.,  1904:,  503)  acknowledges  that  a  certain  degree 
of  injury  to  health  results  from  the  use  of  most  modern  preservatives.  But  he  con- 
tends that  this  is  not  the  proper  way  to  look  at  the  question.  No  preserved  food  is  as 
good  as  a  fresh  food;  and  even  boiling  renders  albumen  less  digestible.  Dessication, 
smoking,  pickling,  have  still  more  marked  effect  in  hindering  the  digestibility  of  food. 
It  is  therefore  an  arbitrary  and  unreasonable  conclusion  to  condemn  the  newer  pre- 
servatives while  allowing  the  old.  What  evidence  shows  that  common  salt  is  harmless 
in  food  ?  What  proof  have  we  that  benzoate  of  soda  is  more  objectionable  than  the 
residues  from  wood  smoke? 

Dr.  Wiley  stands  out  clearly  for  the  prohibition  of  all  chemical  preservatives  in 
food;  he  makes  a  distinction  between  condimental  preservatives  and  chemical  pre- 
servatives; but  I  fear  that  it  may  sometimes  be  difficult  to  mark  the  dividing  line. 
He  recognizes  that  exceptional  cases  may  occur,  when  the  employment  of  a  preserva- 
tive may  be  the  lesser  of  the  evils,  e.g.,  prolonged  voyages,  or  exploration,  sieges,  &c. 
Dr.  Wiley's  attitude  is  altogether  admirable,  as  the  expression  of  a  high  principle  of 
ethics;  but  it  may  be  questioned  whether  v:e  may  absolutely  ignore  the  economics  of  a 
matter  of  this  kind.  The  cost  of  a  foodstuff  to  the  consumer  is  often  a  reason  for  his 
choice  of  the  second  best,  and  there  is  no  doubt  that  the  cost  of  placing  many  kinds  of 
food  on  the  market  is  greatly  lowered  by  the  use  of  preservatives.  The  wealthy  will 
always  be  able  to  commend  fresh  foodstuffs ;  or  to  pay  the  higher  prices  required  to 
meet  the  cost  of  packing  in  the  best  methods  known  to  art.  But  the  poorer  classes  of 
the  community  may  be  compelled  to  do  altogether  without  certain  desirable  foods  or 
use  these  as  preserved  by  one  or  other  of  the  so-called  chemical  preservatives.  At  Ishe 
same  time  when  we  consider  that  the  excretion  of  most  of  these  substances  falls  chiefly 
upon  the  kidneys,  and  recognize  the  fact  that  kidney  disease  of  one  kind  or  another 
is  a  main  cause  of  the  loss  of  vitality  in  middle  life,  and  indeed  figures  very  largely 
in  mortality  records,  we  cannot  but  feel  that  the  legislation  of  potent  germicides  in 
food  products  is  a  matter  of  the  most  serious  kind. 

It  may  be  well  to  notice  the  fact  that  traces  of  chemical  substances,  identical  with 
some  of  the  preservatives  above  named,  occur  naturally  in  certain  fruits.  Thus,  ben- 
zoic acid  is  a  constituent  of  several  kinds  of  fruits,  and  in  particular  of  the  cranberry. 

L.  Fortes  axd  A.  Desxoulieres  (Ann.  Chim.  Anal.  Appl.  401)  have  found  out 
by  the  examination  of  fresh  strawberries,  that  salicylic  acid,  probably  as  the  methyl 
ester,  is  a  normal  constituent  of  this  fruit.  The  amount  in  the  fresh  berries  is  about 
1  mgr.  per  kilog.  (i.e.,  about  1  part  per  million  or  0*0001  per  cent.)' 

E.  O.  V.  LiPPHAN  (Chem.  Zeit.  1902 — 465)  found  a  deposit  in  a  vacuum  pan, 
which  had  been  used  for  concentrating  lemon  juice.  On  analysis  this  gave  about  0  "5 
per  cent  of  boric  acid.  Various  commercial  samples  of  lemon  juice  were  then  ex- 
amined, as  well  as  lemons  and  oranges,  and  in  nearly  every  instance  strong  boric 
acid  reactions  were  obtained.  In  the  lemons,  boric  acid  was  detected  both  in  the  juice 
and  in  the  rind. 

Advocates  of  preservatives  have  sought  to  make  an  argument  in  their  favour  of 
the  above  mentioned  fact.  But  aside  from  the  extreme  minuteness  of  the  quantity 
naturally  occurring  in  these  fruits,  the  fact  that  it  occurs  naturally,  and  has  hence 
always  been  a  part  of  the  foodstuff  in  question,  puts  it  out  of  the  category  of  ordinary 
commercial  preservatives. 

Some  samples  of  common  salt  are  found  to  contain  traces  of  borax,  and  the  follow- 
ing note  is  interesting: — 

Farnsteixer  and  others  (Bericht  iiber  die  Nahruugsmittel  Koutrolle  in  Hamburg, 
1903-4,  36)  find  that  common  salt  is  free  from  any  such  amounts  of  borates  as  would 
interfere  with  the  detection  of  these  when  used  as  food  preservatives.  But  certain 
Italian  samples  of  salt  contain  notable  amounts  of  borax. 

A.  McGILL. 


42 


INLAND  REVENUE 

7-8  EDWARD  VII.,  A.  1908 


APPENDIX  C. 


BULLETIN  No.  127— ROLLED  OATS  AND  OATMEAL. 


Ottawa,  October  G,  1906. 

W.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — In  the  month  of  April  last  representations  were  made  to  this  branch  to  the 
efifect  that  flaked  and  rolled  oats  were  beino^  manufactured  and  sold  in  Ontario  of  very 
inferior  quality.  The  samples  submitted  contained  an  excessive  proportion  of  the 
exterior  tissues  of  the  grain  besides  foreign  substances.  T  then  recommended  that  an 
inspection  be  made  of  oatmeal  and  similar  products  as  soon  as  the  work  of  the  Labo- 
ratory would  permit.  Subsequently,  and  as  authorized  by  you,  a  collection  was  made 
of  such  samples,  the  origin  of  which  and  the  results  of  their  examination  are  given 
in  the  table  which  accompanies  this  report.  In  this  table  the  microscopical  exami- 
nation and  percentage  of  crude  fibre  are  stated,  these  determinations  being  all  that 
were  necessary  for  the  purpose  in  view.  Only  in  one  case,  No.  276-55,  was  any  foreign 
starch  detected,  and  as  regards  crude  fibre  the  percentage  varied  fro:n  0'80  to  .3-35  per 
cent.  The  latter  amount  must  be  pronounced  as  excessive,  if  reference  is  made  to  the 
analyses  of  both  European  and  American  oatmeals  which  are  on  record.  It  is  exceed- 
ingly seldom  that  these  show  higher  than  2  per  cent  crude  fibi  e,  and  in  my  opinion,  that 
amount  might  fairly  be  assumed  as  the  highest  allowable  limit.  Among  the  155 
samples  examined,  6 1  show  higher  amounts  of  crude  fibre  than  2  per  cent,  and  this 
would  .seem  to  indicate  that  with  r-^gard  to  41-3  per  cent  of  the  oatmeal  samples  now 
offered  for  sale  in  the  Dominion  the  quality  might  be  improved.  At  the  same  time 
none  of  the  .samples  were  found  to  contain  the  large  amount  of  oat  hulls  originally 
complained  of,  and  in  the  absence  of  any  standard,  it  is  impossible  to  characterize  any 
of  the  samples  as  adulterated. 

Besides  making  the  determinations  of  the  table  some  of  the  samples  were  analysed 
in  order  to  obtain  a  general  idea  of  their  composition.  The  results  are  given  in  the 
following  statement  and  include  the  alcohol  and  water  extractives  which  were  deter- 
mined in  order  to  an  appnjximative  estimation  of  the  starch  by  difference  In  obtaining 
the  results  of  both  tables  the  following  assistant  analysts  were  more  or  less  engaged  : — 
Misses  S.  E.  Wright  and  E.  Davidson,  Messrs.  A.  Lemoine  and  A.  Valin. 
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ANALYSES  OF  SOME  OF  THE  SAMPLES  MENTIONED  IN  THE  TABLE  ACCOM- 
PANYING THIS  REPORT. 


c 

Naiiit:'. 

Total 
Proteids 
N.  6  "25. 

X 

■ 

Fat  or 
Petroleum 
Ether 
Extract. 

92  p.  0. 
Alcohol 
Extract. 

Water 
Extract. 

Crude 
F  ibre 

Total 
Ash. 

Starch  by 

27137 

Rolled  Oats  

11  01) 

8  "68 

3"76 



3  "SO 

2"  20 

160 



170 

6i't  ■  70 

27159 

12  06 

9  "40 

4  "20 

3  "76 

1 "  65 

180 

198 

65  12 

27162 

n   

11 '87 

8  72 

5  40 

3  ■  64 

144 

2  10 

1 "  56 

65  "27 

27164 

11"56 

9  65 

5  07 

3  "16 

272 

220 

64  "06 

27176 

11  37 

836 

4  76 

4  "28 

152 

165 

rtii) 

66  •  46 

28305 

Oatuieal  

11  "IS 

9  "03 

3  89 

4  "28 

2  32 

3  "35 

0  96 

63  85 

28307 

10  "93 

9  "08 

3  "76 

4  44 

2  "28 

2  "20 

1  74 

65  "57 

28317 

12  "87 

9  "20 

3"4'> 

4  60 

152 

200 

174 

64  67 

24221 

11  "87 

9  "56 

5  72 

3  36 

2  "68 

230 

1-74 

62  "77 

24224 

Rob  Roy  bcotch  Oat- 

12  00 

9  "00 

3'  00 

4  84 

188 

1"70 

108 

66  "50 

24242 

11  "87 

9  76 

0  16 

3  28 

2  00 

2  00 

1.54 

64  "39 

24245 

it  .... 

12  "00 

10  "08 

5  "32 

2  "32 

2  20 

3  "15 

164 

63  29 

24254 

12  "62 

9  12 

4 "  OU 

3  60 

2  48 

1  "55 

184 

64  "79 

24259 

12  50 

7-28 

5  48 

292 

3  04 

175 

1-20 

65  83 

24260 

Flaked  Oats 

1200 

8  "68 

4  52 

3  "28 

2  "44 

2  "15 

J.  tu 

Pit  -  4.7 

24263 

12  "81 

8-80 

5  64 

2"29 

228 

1-80 

0  92 

65-46 

24264 

Rolled  Oats  

13  "93 

8-20 

5  "44 

3  "56 

2  92 

240 

0  35 

63  "20 

706 

12-69 

7"68 

5  28 

428 

388 

080 

110 

64  29  - 

707 

13-37 

812 

5  "56 

3  64 

3  44 

0  80 

0  70 

64  "37 

27657 

Rolled  Oats  

13  94 

9"88 

3  72 

348 

108 

210 

1  64 

64  "16 

29317 

11  "82 

7  60 

5  OS 

4-48 

2  76 

2-35 

1  15 

64  "76 

29322 

Rolled  Oats  

12  63 

8  24 

532 

4  12 

300 

100 

1"55 

64  14 

29457 

13  "75 

9-48 

4-00 

4  "84 

0  52 

135 

152 

64  "54 

27637 

Oatmeal   ... 

12-94 

8"28 

2  52 

504 

1  60 

1-60 

184 

66  18 

30125 

Jersej'  Oats  

11  02 

880 

4  "72 

256 

2  24 

1-.50 

1-86 

67  "30 

28678 

Quaker  Oats  

11-94 

7  56 

.v.;4 

3  76 

3  00 

0  25 

0  45 

67  "40 

28679 

Rolled  Oats. .   

12-93 

7  "56 

404 

2  "92 

0  20 

0  90 

65  "65 

These  analyses  give  the  followiag  averages  as  regards  the  most  valuable  nutrients 
in  oatmeal : — 


Proteids  12  "30  p.c. 

Fat   4-67  " 

I^^^The  averages  given  in  Kouig's  large  "work  (Chemische  Zusammensetzung  der 
Menschlichen  Nahrungs — und  Genussmittel,  1903  ;  I,  632)  for  the  same  constituents 
in  oatmeal  are  as  follows  : — 

Proteids.  ,  13 "87  p.c. 

Fat   G.18 

I  have  the  honour  to  be,  sir, 

Yoai"  obedient  servant, 

THOMAS  M  AGFA  PLANE, 

Chief  Analyst. 
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APPENDIX  D. 

BULLETIN  No.  128-OOMMON  SALT. 

Ottawa,  October  25,  1906. 
W.  J.  Gerald,  Esq.,  Deputy  Minister  of  Inland  Revenue. 

8iR, — In  accordance  with  your  authorisation  of  August  14  last,  a  collection  of  table 
and  dairy  salt  samples  was  made  in  August  and  b'eptember  last,  the  number  and  the 


localities  where  collected  being  as  follows  : — 

Inspection  Districts.  No.  of  Samples. 

Nova  Scotia  ;   5 

Prince  Edward  Island   2 

New  Brunswick   5 

Quebec   8 

St.  Hyacinthe   8 

Montreal   10 

Ottawa   8 

Kingston .  .   .                                   ....    8 

Toronto   10 

London                              ,  .     8 

Manitoba   6 

Calgarv   4 

British  Columbia   5 


Total   87 


The  origin  of  these  samples  and  the  results  they  yielded  on  analysis  to  Mr.  J.  G.  A* 
Valin,  Assistant  Analyst,  are  given  in  the  table  appended  to  this  report.  The  per' 
centage  of  chloride  of  sodium  contained  in  them  varies  from  9.3  to  98,  with  corres" 
ponding  differences  as  regards  the  quantities  of  moisture  and  impurities  present.  It  is 
probably  inadmissible  to  call  the  latter  adulterations,  the  limits  of  vai'iability  for  salt 
not  having  been  yet  established  in  Canada.  In  the  United  States  a  standard  was 
adopted  on  June  26,  1906,  by  circular  No.  19  from  the  office  of  the  Secretary  of 
Agriculture,  which  reads  as  follows  : — 

'Table  salt,  dairy  salt,  is  fine  grained  crystalline  salt,  containing,  on  a  water  free 
basis,  not  more  than  one  and  four  tenths  (I' 4)  per  cent  of  calcium  sulphate  (CaSO^), 
nor  more  than  five  tenths  (0  ■  5)  per  cent  of  calcium  and  magnesium  chlorides  (CaC  1  ^ 
and  MgC  Ig)  nor  more  than  one  tenth  (0  1)  per  cent  of  matters  insoluble  in  water.' 

It  is  not  necessary  to  recalculate  the  results  given  in  the  table  and  state  them  on  a 
dry  ba.sis  in  order  to  see  that  a  very  large  proportion  of  the  sample  described  would  not 
come  up  to  the  United  States  standard.  Taking  the  figures  as  they  stand  in  the  table 
there  are  at  least  one-half  of  the  samples  which  would  not  do  so.  It  is  enough  for  the 
present  to  call  attention  to  this  fact  in  order  that  manufacturers  or  furnishers  may  aim 
at  supplying  an  article  of  a  higher  degree  of  purity.  On  the  other  hand  it  is  satisfactory 
to  note  that  many  of  the  samples  of  Canadian  origin  fulfil  the  requirements  of  the 
United  States  Department  of  Agriculture. 

Among  the  samples  examined  there  are  six  which  contain  foreign  substances  in- 
s«)luble  in  water,  and  which  have  apparently  been  added  to  prevent  the  i^articles  of  salt 
from  caking  together.  It  does  not  appear  that  this  constitutes  adulteration,  for  the  Act 
provides  that  the  usual  definitions  shall  not  apply,  '  if  any  matter  or  ingredient  not  in- 
jurious to  health  has  been  added  to  the  food  or  drug  because  the  same  is  required  for 
the  production  or  preparation  thereof  as  an  article  of  commerce  in  a  fit  state  for  carriage 
or  consumption,  and  not  fraudulently  to  increase  the  bulk  weight  or  measure  of  the 
food  or  drug,  or  to  conceal  the  inferior  quality  thereof.'  Nevertheless  it  would  seem  to 
be  neces.sary  that  these  brands  should  each,  on  selling,  be  labelled  as  a  mixture. 

I  have  the  honour  to  be,  sir,  your  obedient  servant, 

THOMAS  MACFARLANE,  Chief  Analyst. 
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IXLAXD  REVENUES 

7-8  EDWARD  VII.,  A.  1908 
Results  of  Examining  87  Samples 


a 

o 

8 

'3 
O 

CM 

o 

3) 
*^ 

ca 


1906. 
Aug.  28 
„  28 
..  31 
31 

..  29 


Aug.  23 
»  23 


Natvire  of  Sample. 


Aug.  24 

..  24 

..  24 

1.  24 

1.  24 


Aug.  29 
..  29 
30 
30 
..  31 
Sept.  10 
..  11 
14 


Table  Salt. 


Table  Salt. 


Table  Salt. 


Salt,  English  Dairy. 

Dairy  Salt  

Table  Salt  


Table  Salt,  Windsor. 


Dairy  Salt. . 
Brussels  Salt 
Dairy  Salt. . . 
Table  Salt  . . 
Dairy  Salt... 


"a 

B 
a 
aj 

Cm 
O 
U 

J 

s 

3 

;2; 


Name  and  Address 
of 

Vendor. 


CO.ST. 


District  of  Nova  Scotui — 
R.  J.  Wanyh,  Inspfctor. 

*i747fij.Jos.  Scott,  Halifax,  N.S.. 

27477'h.  Wentzell  &  Co.,  Hali- 
'    fa.x,  X.S. 

27486  Wm.   Law  &  Co.,  Yar- 

mouth, N.S. 

27487  Cain    Bros.,  Yarmouth, 
I  N.S. 

2748i!J.    J.    Skerry,  Halifax, 
N.S. 

District  of  P.  E.  Island — 
I      T.  Moore,  Inspector. 

28324  R.   F.   Maddigan,  Char- 
j  lottetown. 

28325  John  McKenna,  Charlotte- 

town. 


I — J.  C.  Ferguson,  Inspector. 


!    Prince8.s  St ,  St.  John, 
N.B. 

24274  W.  A.  Simonds,  89  LTnion 
i    St.,  St.  John,  N.B. 


24275;P.  Nase  &  Son,  Cor.  Main 
and    Bridge    Sts.,  St 
!    John,  N.B. 

24276  D.  J.  Purdy,  32.5  Main  St., 

north  end,  St.  J ohn,  N.  B. 

24277  Charles  F.  Francis  &  Co.. 
141  Charlotte  St.,  St. 
John,  N.B. 


District  of  Quebec— 
C.  E.  Roy,  Inspector. 

714  J.  E.  Potvin,  Roberval, 
Que. 

715!Jos.    Bras-sard,  Roberval, 

717  Ant.  Amante,  Chicoutimi, 

719|J.  A.  Pelletier,  Chicoutimi, 
I  Que. 

72l|Neree  Simard,  Bagotville. 
I  Que. 

724  J.  F.  Saindon.  Riviere  du 
Loup,  Fra.servillp,  Que. 

727  Abraham  Caron,Rimouski, 
Que. 

733  M.  Thibaudeau,  Quebec. . 


>> 

_o 
'C 

c 

eS 
S 

n  . 

Cts. 

1  bag. 

10 

1 

5 

1  .. 

5 

1 

1 

10 

1  M 

5 

|3  tins. 

30 

3  bags 

15 

1  bacT 

12 

3  pkgs 

30 

A.  ijyjA. . 

20 

3  pts. 

5 

3  pkgs 

30 

1  bag. 

5 

1 

5 

5 

1  .. 

5 

1 

5 

1  .. 

5 

1 

5 

1  .. 

5 

Name  and  Address 
of 

Manufacturer  or  Furnisher. 


Snow  Flake  Salt  Co.,  New 
York. 

Canadian  Salt  Co.,  Wind- 
sor, Ont. 


Grant  Oxley,  Halifax 


Dearborn  &  Co.,  St.  John, 
N.B. 

Thcjmson  Bros.,  St.  Clair, 
Michigan,  U.S. 


Canadian  Salt  Co.,  Ltd., 
Windsor,  Ont. 

Diamond  Crystal  Salt  Co., 
St.  Clair,  Michigan,  U.S. 


Gaudy  &  Hallison,  Packers 
and  Fiirnishers,  St.  John, 
N.B. 

Inifmrted  from  LiverjKX)!, 

Kngland. 
Heckers,    Boston,  Mass., 

U.S.A. 


C6te   et   Boivin  et  Cie. 

Roliervai,  l^ue. 
N.  Rioiix  et  Cie.,  Quebec  . 

C6te,  Boivin,  et  Cie.,  Chi 

coutimi,  Que. 
N.  Rioux  et  Cie.,  Queljec . 

A.  Joseph  &  Sons,  Quebec 

Not  known  

5     N.  Turcotteet  Cie.,  Quebec 

D.  Rattray  &  Son,  Quebec . 


ADULTERATIOX  OF  FOOD 

SESSIONAL  PAPER  No.  14 
of  Common  Salt. 


Inspector's  Reixirt. 


Results  of  Analysis. 


"a 


The  vendor  is  a  wholesale  dealer 


Xabelled  Windsor  fine  table  salt . 


Xiabelled  peerless  crystal  salt  for  family 
and  dairy  use. 


the  best  and  strongest  dairy  salt  ask 
for  Dearborn "s  premium  dairy  salt. 
Crown  table  and  dairy  salt  


and  best. 

Iiabelled  scientifically  made.  Manu- 
factured by  Diamond  Crystal  Salt 
Co., St. Clair, Mich.  ;  prejiared  shaker 
salt  for  the  table  ;  alwaj-s  dry. 

Labelled  English  dairj'  salt  


In  bulk  ;  Liverpool  fine  salt ;  table  or 
dairy  use. 

LabeUed  Heckers'  opal  table  salt  ;  in 
moisture  pr(X)f  parafine  bag,  esjieci- 
ally  for  ships  and  seaside  use. 


t.  ...< 
1— 1 

Hi 

6 

.'2 

Cm  ^ 

5 
m 

Moisture. 

Calcium 
Sulphii 

=  ...  c 

-  a) 

Number  of 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 

0-40 

000 

0  72 

065 

0  07 

98  16 

27476 

0  00 

1  fSo 

0-88 

0-20 

97  19 

It  ill 

0-5.5 

000 

0-91 

0-24 

0  ■  00 

'.  1-^  liii 

27486 

0-36 

000 

115 

0-53 

000 

97-96 

27487 

010 

000 

0-91 

0-46 

016 

98-37 

27481 

0-90 

3 -GO 

1  ■  5(5 

0  71 

0  00 

03  17 

28324 

0  24 

146 

105 

073 

0  00 

96  52 

28325 

0-58 

000 

1  42 

0  27 

O'UO 

97  73 

24273 

0-24 

1-33 

0.54 

075 

000 

97  14 

24274 

0-35 

000 

1-57 

018 

0  00 

9790 

24275 

0-43 

000 

1  77 

0-30 

0-00 

97-50 

24276 

0  4S 

0  (;8 

1  63 

0-]6 

0  47 
• 

96 -58 

24277 

0  24 

000 

o-(;4 

0  59 

0-53 

98  00 

714 

0.48 

0  28 

1-70 

0  30 

0-49 

96-75 

715 

0-20 

0  00 

]  02 

0  24 

000 

98-54 

717 

0  32 

0  00 

1  84 

100 

000 

96-84 

719 

0-44 

0  00 

1-46 

0-32 

000 

97-78 

721 

0-32 

0  GO 

1-66 

0-71 

017 

97  14 

724 

u  .32 

0  00 

1-26 

0-48 

0-24 

97-70 

727 

0  :30 

0  w 

1-84 

0-76 

017 

96  93 

7  3, 

Remarks  by  the 
Analyst. 


The  insoluble  resi 
due  is  starch. 
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INLAND  REVENUES 

7-8  EDWARD  VII.,  A.  1908 
Results  of  Examining  87  Samples 


o 

o 


Nature  of  Sample. 


1!I06. 

Aug.  20 
M  21 
M  21 


Table  Salt. 
Dairy  Salt. 
Table  Salt. 


21  Table  Salt,  'Franklin 


21 


Dairy  Salt. 


..     22  Table  Salt,  'Snow 
Flake. ' 
24  Dairy  Salt  

"     25  Table  Salt  


Aug.  28  Table  Salt. 

•>     28  Dairy  Salt. 

■>     31  Salt  

M  31 
31 

Sept.    6  Dairy  Salt. 
6 
11 


II  11  j  Coarse  Salt. 
II     11  Dairy  Salt. 


Sept.  10  Table  Salt . 

.1  111 

11  ll' 

II  11  Diiiry  .Salt. 


11 
11 


Table  Salt . 


0) 

B 
a 


Name  and  Address 
of 

Vendor. 


463 
469 
470 
471 
472 
473 
474 
475 


31516 


District  of  St.  Hiiacinthc— 
J.  C.  Rouleau,  Inspector. 

Paul  Landry,  Sorel,  Que  . 

F.  O.  Lamarche,  Berthier- 

ville,  Que. 
Dlle.  A.  Racette,  L'Epip- 

h^nie,  Que. 
C.  Barette,  Joliette,  Que. . 

L.  A.    Chartier,  Joliette, 
Que. 

Bureau  etCie.,  Shawenegan 

Falls,  Que. 
W.  Martel  et  Cie.,  Three 

Rivers,  Que. 
J.    B.    St.     Pierre,  St. 

Hyacinthe,  Que. 

District  of  Montreal— 
J.  J.  Costif/an,  Inspector. 


Cost. 


3 


1  bag. 
H  lb. 

1  bag. 

2  lbs, 
2  lbs. 
1  box. 
1  bag. 

I  M 


3  bags 


H.  F.  Barre,  4818  St. 
Catherine,  ^laisonneuve, 
Que. 

31517  Joseph  Dubois,  554  Notre  3  lbs, 
Dame,  Maisonneuve,  Que 

31518  Henry   Russell,   2663  St.  2  lbs 
Catherine,  Montreal. 

31519  English  Provision  Co.,  681  2  lbs. 

St.  Catherine,  Montreal. 

31520  Antoine    St.    Denis,    St.  1  bag. 

Anne  de  Bellevue,  Que. 

31521  W.  P.  Brennan,  St.  Therese  3  lbs. 

de  Blainville,  Que. 

31522  H.  J.  Giles  &  Bro.,  Lachute  3  „ 
Que. 

31523  McRae  Bros.,  Richmond,  3  „ 
Que.  j 

31524  J.    Brown,    Huntingdon,  3 
Que. 

31525  E.  C.  McCoy,  Huntingdon, 
Que. 


District  of  Ottawa— A.  E. 
Sanderson,  Inspector. 

29364  Alex.  Larosc,  128  Queen'l  bag. 

St.,  west,  Ottawa.  | 
29374  F.  &  J.  Castle,  wholesale,  H  „ 
Queen  St.,  Ottawa.  I 
S.  Daniels,  O'Connor  St.,  1  u 
Ottawa. 

1  gall. 


29375 
29376 
29377 
29378 


C.  B.  McLean,  Bank  St.,  1  bag. 

Ottawa.  I 
Geo.  H.  Hopper,  Bank  St.,  jl  n 

Ottawa.  1 


c3 

> 


Cts. 
5 


20 
20 
5 


15 

5 
4 
2 
5 
3 
15 
15 
5 
5 


Name  and  Address 
of 

Manufacturer  or  Furnisher. 


The^  Canadian   Salt  Co., 

Windsor,  Out. 
The  Dominion  Salt  Agency, 

London,  Ont. 
The   Canadian    Salt  Co., 

Windsor.  Ont. 
Ven-et,    Stewart    &  Co., 

Montreal. 
The   Canadian   Salt  Co., 

Windsor,  Ont. 
The  Snow  Flake  Salt  Co., 

New  York. 
The   Canadian    Salt  Co., 

Windsor,  Ont. 
E.  Benoit,  St.  Hyacinthe. 


Canadian  Salt  Co.,  Windsor 
Ont. 

Hudon  etOrsali,  Montreal. 

Hudon,  Hebert    et  Cie., 

Montreal. 
Not  known  

Canadian  Salt  Co.  Windsor, 
Ont. 

Verret,   Stewart   &  Co., 

Montreal. 
Can  ad  i  an  Sal  t  Co. ,  W  i  ndsor, 
Ont. 


Not  known. 


10    |Cana<:lian  Salt  Co.,  Ltd 

I    Windsor,  Ont. 
10    !         II  II  . 

10  j  "  II  . 
10    Bate  &  Sons,  Ottawa  


10    Canadian  Salt  Co.,  Ltd, 
Windsor,  Ont. 

10 


ADULTERATION  OF  FOOD 
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SESSIONAL  PAPER  No.  14 
of  Common  Salt — Continued. 


Inspector's  Report. 


Results  of  Analysis. 


Included  in  the  Department  sample. . . 

Taken  out  of  a  2r>0-lb.  bag  

Same  as  No.  468  

Out  of  a  300-lb.  barrel ;  factorj-  filled  . 

Windsor  table  salt  

Dairy  salt  

1'   

Table  salt  

Fut  up  in  .50-lb.  sacks.     Stamped  fac 

tory  tilled  ;  Franklin,  Liverpi)ol. 
Put  up  in  501b.  sacks  

From  20-lb.  bag  

Factory  filled  ;  Liverpool  


Labflled   purest  and   best  Windsor 
table  salt. 


Labelled   purest  and  best  Windsor 
table  salt. 


Moisture. 

Residue  In- 
solube  in 
Water. 

Calicum 

Sulpliiitc. 

£  f— • 
Jo 

o 

a; 

i-c 

.S  o 

sP 

CO 

bo 

i — r 

r5 1£ 

'Jo 

c 

e3 
02 

%^ 

03 

5 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  C. 

p.  C. 

0  32 

0'78 

0-63 

0  00 

98-27 

i 

468 

0  22 

O'OO 

081 

081 

000 

98 -16 

469 

017 

0  00 

0  81 

0-39 

0  17 

98-40 

470 

0  54 

O'OO 

0  40 

0-42 

000 

98-64 

471 

030 

000 

0  95 

u  y4 

A  •  AA 

C"  •  til 

0'4S 

0'60 

036 

0  yo 

A  •  ^A 

0  70 

90  yl 

4(  6 

0"20 

000 

129 

0  4b 

A  •  AA 

0  00 

9o  OO 

ATA 

474 

0  24 

0  00 

122 

0  1 8 

A  •  AO 

0  02 

y/  .o4 

4/0 

078 

0-00 

119 

0  <8 

A  •  A  A 

0  00 

olulo 

0-85 

000 

9G-68 

31517 

4-10 

1 

0-2G 

0-71 

93  25 

31518 

^  JO 

0-94 

000 

92-58 

31519 

0-60 

0  00 

97-79 

31520 

0  46 

OoO 

AT  •  *yo 

31o21 

018 

0  00 

114 

0  46 

0('0 

AO  •  on 

9b  22 

31522 

0-20 

000 

1-02 

0  41 

oil 

AO  .  Cit* 

98  2() 

01  !;00 

1-20 

0  38 

114 

0  10 

0  02 

A*»  ■  1  £* 

97  Id 

31o24 

0-30 

11  ■  ( lO 

173 

0  09 

000 

A"  •  OO 

9i  28 

OI  eo^ 

ol52o 

016 

000 

1  22 

0-91 

018 

97-53 

29364 

0-32 

1  16 

0-32 

0-23 

97-97 

29374 

0  32 

0  00 

102 

0-34 

014 

98-18 

29375 

0  31 

0-30 

1-68 

0-50 

000 

97  21 

29376 

0-22 

000 

1  19 

0-82 

0-20 

97-57 

29377 

0-20 

000 

1-43 

1 

018 

000 

98  19 

29378 

Remarks  by  the 
Analyst. 
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INLAND  REVENUES 

7-8  EDWARD  VII.,  A.  1908 
Results  of  Examining  87  Samples 


a 

o 
'■J3 
o 

"o 

O 

o 

<D 
eS 


1906.  j 

Sept.  11  Table  Salt. 

i 

■>     11  Dairy  Salt. 


Aug.  21  Table  Salt , 


..  21 

„  21 

..  21 

21 

..  21 

..  21 

21 

Sept.    4  Table  Salt. 
4.Salt  

5   

6  Fine  Salt. . 
6  Salt  


Crystal  Salt 
Acme  Salt  . 

Table  Salt  . 


Acme  Salt 


Aug.  24  Table  Salt... 
M  24  Dairy  Salt. . . 
..     24,  Packer's  Salt 


Nature  of  Sample.  ^ 


S 
a 


Name  and  Address" 
of 

Vendor. 


Cost. 


a 

c3 


District  of  Ottawa — Con. 


29379  A.  J.  Wamock,  Bank  St.,il  lbs, 

Ottawa.  I 

29380  P.  D.  Herbert,  Bank  St.,  3  Us. . 

Ottawa. 


District  of  Kingston — 
Hogun,  Inspector. 


29484  C.  S.  Litton,  Alfred  St.,  1  bag 

Kingston. 
29487, VV.  .J.  Nesbitt,  Johnston  1 

I    St.,  Kingston. 
29492  H.  A.  Smith,  Brock  St., 

Kingston. 

29496  John   Gilbert,   Gore    St.,|l  , 

Kingston. 

29497  F.  Clow,  Earl  St.,  Kingston  1  , 

29498  R.  Glover  Il  . 


29499!L.    Murphy,    King    St.,  1 

I  Kingston. 
29500IP.    VVilmot,    King    St.,  1 
Kingston. 

District    of    Toronto — T. 
Kidd,  Acting  Insjxct.or. 


30174  Abbott    &    Hogart,    474  1  bag. 

King  St.,  East.  Toronto. 
30176' J.  F.  Morrish,  237  Yonge  2  bots. 

St.,  Toronto. 
30178jWilbfr  Eddy,  365i  Yonge  1  lb. 

j    St.,  Toronto. 
30184  KelleyBro.s.,  90  Queen  St.,|l  tin. 

i    Toronto.  i 
30186  H.Wellstead.  185  King  St.,  2  lbs. 
Toronto. 


Cts. 
10 
10 


30188 
30189 


Michie  &  Co.,  7  King  St., 
West,  Toronto. 


30192  George  RatclifT,  864  Yonge 

St.,  Toronto. 
30103  J.  A.  Johnston,  775  Yonge 

St.,  Toronto. 
30194  R.  Higgins  &  Son,  802  and 
j    804  Yonge  St.,  Toronto. 

District  of  London— T. 
Kidd,  Inspfctor. 

30153  Canadian  Salt  Co.,  Wind-  3  lbs. 

sor,  Ont.  I 

30154  '3 

30155  ..  ..  3 


o 
5 
5 
5 

5, 
5 
5 
5 


5 
5 
10 
10 
2 

10 
10 

10 
10 
10 


5 
5 
5 


Name  and  Address 
of 

Manufacturer  or  Furnisher. 


A.  J.  Warnock,  Bank  St., 

Ottawa. 
Bate  &  Sons,  Ottawa  


Canadian  Salt  Co.,  Ltd., 
Windsor,  Ont. 


Canadian  Salt  Co.,  Ltd., 
Windsor,  Ont. 

Toronto  Salt  Works,  Chas. 
Cooper.  Manager. 

Toronto  Salt  Works,  To- 
ronto. 

Jame.<<  Luinliers,  wholesale, 
Toronto. 

Doni  i n  ion  Salt  A g<  ncy ,  Lon- 
don, Ont.,  C.  R.  Cooper, 
Manager. 

Diamond  Salt  Co.,  St. 
Clair,  Michigan. 

Toronto  Salt  Works,  128 
Adelaide  St.,  East,  Tor- 
onto. 

Diamond  Crystal  Salt  Co . . 
Leroy,  New  York  


Acme  Salt  Co.,  128  Ade- 
lade  St.,  Toronto. 


Vendors 


ADULTERATIOy  OF  FOOD 

SESSIONAL  PAPER  No.  14 
of  Common  Salt — Continued. 


59 


Inspector's  Report. 


Liabelled   purest  and   best  Windsor 
table  salt. 


Said  to  be  made  in  Windsor  ;  called 
Windsor  salt. 


Called  Alvena  salt  ;  made  by  W.  H.| 
Flett,  Liverpool,  Eng.  j 
Made  in  Sarnia,  Ont  


Results  of  Analysis. 


S 


D  — . 


p.  0. 


p.  C. 


0-40j    0  00 


0  48 


0-20 
0-22 
019 
0  36 
0-24 
0-26 
014 
010 


016 

0-  24 

1-  36 


0-34 


00 
•00 
•00 
•00 

00 
•00 
■00 
•00 


0-60j  0 
0  22  1 


00 
GO 

00 
00 
•51 


_  S 

Sill 

as  1 
I'' 

6 

O  \ 

p.  c. 

p.  0. 

116 

OOOj 

1^53 

010 

085 

010 

0-81 

0  39; 

108 

0^51 

061 

0  10 

0  91 

045 

146 

044 

0-68 

0  32 

0-61 

054 

'iJ 

CO 

CO 


p.  C. 


c 

-a  'o 

o 

a; 

72 

1) 
"a. 
s 

02 

CM 

O 


p.  0. 


88 
22 
61 
26 
56 


•71 
•51 
•50 
•08 
16 


0  06     1-711    II  Sn    0  21 


98 
98 
98 
98 
98 
97 
98 
98 


97 
97 
97 


85  29484! 


29487 
29492 
29496 
29497 

84|  29498 

I 

86|  29499 
75  29500 


28 :  'J7 
OS  or, 


0  00  117 


71  30174 


30176 
30178 
7S  30184 
47  30186 

2:i  30188 


Remarks  by  the 
Analyst. 


A  fine  table  salt ;  called  Acme  salt  

0-44 

1-.V2 

108 

0-75 

018 

96  03i 

30189 

0  18 

1-.52 

0^85 

0  74 

016 

96-55 

30192 

Brandefl     pure    salt  ;   called  Leroy 

0  50 

105 

1-40 

010 

007 

96-88 

30193 

brand  ;  made  in  Leroy,  N.Y. 

Branded  pure  and  will  not  harden  

050 

1^54 

1-50 

00 

000 

96  46 

30194 

2^20 

0  00 

1  36 

0-88 

000 

95  56 

30153 

0  40 

0  00 

0-54 

0.59 

000 

98  47 

30154 

0-78 

0  00 

1-25 

0  65 

0  00 

97-32 

30155 

Insoluble  residue 
starch. 


residue, 
nsoluble  i 
starch. 


60 


INLAND  REVENUES 


7-8  EDWARD  VII.,  A.  1908 
Results  of  Examining  87  Samples 


s 
_o 
-3 

_» 

"o 
O 

o 
o 
a 


1906. 


Oct.    17  Salt,  Cerebos. 


17  Salt. 


17 
17 
17 


Dairy  Salt  

Salt  

Dairy  Salt  


Sept.  12  Table  Salt. 
12 
12 
12 


Aug.  29  Table  Salt. 


Nature  of  Sample.  '  ^ 


25  Dairy  Salt  

25   

27  Coarse  Salt  

1 

27  Common  Salt  

28  Medium  Fine  Salt.. 


u 

a 

13 


Nan  u  and  Address 
of 

Vendor. 


30165 
30166 


District  of  London — Con. 


ham,  Ont. 

Edward  OTlaherty,  Strat- 
ford, Ont. 

Western  Canada  Flour 
Mills  Co.,  Godetich,  Ont. 

J.  W.  Irwin,  Clinton, 
Ont. 

W.  E.  Kei  slake,  flour  and 
feed  merchant,  Seaforth, 
Ont. 


District  of  Manitoba — W. 
M.  Conklin,  Inspector. 


nil^eg. 


Winnipeg. 


28688 
28689 


District    of  Calgary- 
Fletcher  Inspector. 


W. 


Calgary . 

Cfjdville,  Smith  Co., 
wholesale,  Calgary. 

Canipbell,  Wilson  &  Home, 
wholesale,  Calgary. 

A.  Newham,  retail,  Cal- 
gary. 

District  of  British  Columbia 
— E.  B.  Parkinson,  In- 
spector. 


28175:Kelly,  Douglas  &  Co.,  Ltd.,  Ssa'ks 
wholesale,  Vancouver, 
B.C. 


>> 
§ 

3 

O? 

L> 

ci 
S 
*« 

Cts. 

1  jar. 

12 

3  lbs. 

5 

2  M 

5 

2  M 

5 

2  „ 

5 

1  lb. 

10 

3  .. 

2i  -t 

3  M 

2h  " 

2i  M 

3  sa'ks 

15 

3  .. 

15 

3 

15 

3 

30 

Name  and  Address 
of 

Manufacturer  or  Furnisher. 


Western  Salt  Co.,  Moore- 
town,  Ont. 
Dominion  Salt  Co.,  Lon- 
don, Ont. 
Vendors  

Richard  Hansford,  Clinton, 
Ont. 

Dominion  Salt  Co.  Agency, 
London,  Ont. 


Cerebos,  Ltd. ,  London, 
J:ng. 


The  Canadian    Salt  Co., 
Windsor,  Ont. 


Port  Huron  Salt  Co.,  Port 

Huron,  Mich. 
The   Canadian    Salt  Co., 

Windsor,  Ont. 


Canadian  Salt  Co.,  Wind- 
sor, Ont. 

Western  Salt  Co.,  Moore- 
town,  Ont. 

Canadian  Salt  Co.,  Wind- 
sor. Ont. 


5  Worcester  Salt  Co.,  New 
i    York,  U.S. 
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Inspector's  RejKjrt. 


Results  of  Analysis. 


p.  c.    p.  c 


Called  extra  salt  and  put  up  in  glass    0'20  1 

bottles.  .  .      ,  I  I 

Manufactured  bv  Dominion  Salt  Co .  .  i    1 '  60  0 


Manufactured  bv  vendors  i    4 '64 


II  vendor  

Made  in  Stapleton,  near  Clinton,  Ont. 


Worcester  salt  is  made  in  such  a  way 
that  it  is  impossible  for  it  to  be  un- 
clean or  impure.  While,  best  of  all, 
it  can  be  sold  to  families  at  about 
the  same  jirice  as  any  other,  and  is! 
stronger  than  other  kinds.  It  is 
really  most  economical.  I 


1-44 
170 


0-52 


012 

008 
0-64 
0-80 

0-30 


0-20 
0-28 


0-44 


•00 
•00 
•00 
■31 
■19 


6-40 


000 

000 
010 
000 

000 


000 
000 


0  24    0  00 

i 

0.18  0-00 


000 


"S 

o 


p.  c. 


16 


o 


p.  e. 


911  0  84 
44    0  92 


014 


0-71 

102 
193i 
1^66 

I 

108 


1-22 

0-  81 

1-  50 
1-29 


1-88 


084 
0-23 


33    0  10 


000 


013 
0  16 
0-74 


076 


So 
c 

bo 
C3 


o 

-a  <& 


0-49 

024 
0  33 
0-23 


es 

zn 


u 

Si 


p.  c.    p.  c. 

0  00:  96.15  30162 

0  00  96  04  30163 

0  00  n3  0oi  30165 

0  04  96  76  30166 

0  04  96  -64  30169 


0  00  ill -50  25799 


0  00  98  68  25800 


0  00 
000 


98  661  25902 
97  00  '  25901 


0  00  97  311  25903 


019  000 


Remarks  by  the 
Analyst. 


The  chloride  of  so- 
d  i  u  in  w  a  s  esti- 
mated directly  in 
this  sample.  The 
insoluble  is  most- 
ly alumina  and 
phosphate.  There 
is  an  excess  of  sul- 
phuricacid  which 
is  no  doubt  com- 
bined with  alu 
mina. 


98  43  25904 


0-79    0  22:  97^571  28688 


0-43  '.'s  28689 
0  25  97-85  28690 


0121  97-67 


0-16 


96-76 


28691 


28175 
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Results  of  Examining  87  Samples- 


c 

_o 

u 
■2 
"o 
O 


Nature  of  Sample. 


1906. 

Aug.  29  Dairy  Salt 
H  29 

SO  Table  Salt 


30 


a 
S 

a: 


0) 
S 


Name  and  Address 
of 

Vendor. 


District  of  British  Columbia 
—Con. 


28178  The    Hudson    Bay  Co., 

wholesale  merchants, 
I    Vancouver,  B.C. 

28179  E.  W.  Leeson  Co.,  whole- 
I  sale  grocers,  Vancouver, 
I  B.C. 

28182  The  London  Grocery,  re- 
t  a  i  1,  Granville  St., 
Vancouver,  B.C. 


Cost. 


c 


28184 


3  lbs. 

2  " 

3  ■. 


> 


Cts. 
5 

10 

10 


J.  F.  May,  retail,  Pender  1  tin.:  20 
St.,  Vancouver,  B.C. 


Name  and  Address 
of 

Manufacturer  or  Furnisher^ 


W.    A.   Anderson,  agent, 
Vancouver,  B.C. 

Union   Pacific    Salt  Co.,. 
San  Francisco,  Cal . 

The^  Canadian    Salt  Co.,. 
Windsor,  Ont. 


Cerebos,  Ltd.,  Newcastle- 
on-Tyne  and  London. . 
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Results  of 

Analysis. 

Inspector's  Report. 

Moisture. 

Residue  In 
soluble     i  n 
Water. 

a5 

J  c. 
'5  s 

O 

•  ilcium 

Chloride. 

go 

bo 

Sodium  Chloi-  ' 
ide  ;  l)y  dif- 
ference. 

Number  of  Sam 

Remarks  by  the 
Analyst. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

Australian  da'ry  salt  ;  did  not  know 
mauufacturer.  Xo  brand  or  mark 
on  sacks. 

Union  Pacific  Salt  Co.,  '  Eagle  Brand.' 
Guaranteed  dairy  salt. 

0-28 
0  14 

0-38 
0  00 

103 
0-47 

0-39 
0-41 

002 
000 

97  90 
98-98 

28178 
28179 

'  Windsor  Brand. '  This  salt  consists 
of  purely  sifted  natural  crystals,  and 
1*^  infinifplv  sunerior  to  the  crrnuriH 
salt  heretofore  sold.  It  is  absolutely 
pure  and  will  not  cake  like  other 
salt  in  damp  weather. 

'  Cerebos  salt '  brand  contains  among 
other  ingredients,  mixed  phosphates, 
constituting  the  food  strength  of 
bran  (usually  thrown  away),  forming 
the  substat'Ce  of  bone,  brain  and 
nerve. 

0-32 

0-80 

.  0  00 
*5-82 

1-63 
0-96 

002 
000 

000 
000 

98  03 
92-20 

28182 
28184 

Total  99  78.  This 
residue  contains 
phosphate  and 
*5 . 82  alumina, 
Na  CI.  was  de 
termined  directlj' 
in  this  sample. 
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APPENDIX  E. 

BULLETIN  No.  129— TOMATO  CATSUP. 

Ottawa,  December  15,  1906. 

W.  J.  Gerald,  Esq.,  Deputy  Minister  of  Inland  Revenue. 

Sir, — I  beg  to  submit  the  following  report  regarding  the  collection  of  samples  of 

tomato  catsup  which  was  authorized  by  you  in  August  last.    The  following  list  gives 

the  number  of  samples  and  where  collected  : — 

InsjKrction  District.  No.  of  Samples. 

Nova  Scotia     3 

Prince  Edward  Island     2 

New  Brunswick   3 

Quebec   4 

St.  Hyacinthe   4 

Montreal   6 

Ottawa   5 

Kingston   ;   4 

Toronto     5 

London  .  .*.     4 

Manitoba   4 

Calgary   2 

British  Columbia    3 

49 

All  the  details  concerning  these  samples  and  their  examination  in  this  laboratory' 
are  given  in  the  tabular  statement  appended  to  this  report,  in  which  I  have  also 
incorporated  niv  i-emarks  regarding  the  results  of  the  analyses.  I  have  inclined  to  the 
opinion  that  those  samples,  in  the  manufacture  of  which  a  dye  has  been  used,  are 
'adulterated  according  to  the  Act.'  This  judgment  would  not  le  based  upon  the 
injurious  nature  of  the  dye,  but  because  its  use  is  prohibited  by  the  Adulteration  Act. 
Section  1  (e)  (8)  of  the  latter  provides  that  'food  shall  be  deemed  to  be  adulterated 
•within  the  meaning  of  this  Act,  if  it  is  so  coloured  or  coated  or  polished  or  powdered 
that  damage  is  concealed,  or  if  it  is  made  to  appear  better  or  of  greater  value  than  it 
really  is.'  According  to  information  obtained  from  manufacturers,  the  use  of  a  dye  is 
unnecessary  when  the  catsup  is  made  from  fresh  tomatoes.  It  is  when  the  fruit  is  '  out 
of  season  '  and  the  pulp  has  to  be  kept  in  stock  for  a  considerable  time  that  the  colour 
suffers  and  the  use  of  a  dye  becomes  necessary.  In  such  cases  it  might  be  reasonably 
inferred  that  they  have  been  coloured  to  conceal  damage,  or  that  the  dye  has  been  used 
to  make  the  article  appear  of  greater  value  than  it  really  is,  and  consequently  that  the 
word  'adulterated'  should  be  applied.  Nevertheless,  not  being  willing  to  take  the 
responsibility  of  making  such  inferences,  I  have  inserted  the  remark,  'adulteration 
doubtful.'  Twenty-three  out  of  the  forty-nine  samples  were  found  to  be  dyed  and 
consequently  thus  '  adulterated.' 

Some  of  the  samples  referred  to  are  not  only  dyed  but  contain  preservatives.  In 
nineteen  other  samples  which  contained  no  foreign  colouring  matter,  small  quantities  of 
preservatives  were  also  found.  Granting  that  the  latter  as  used  are  not  injurious  to 
health,  it  can  of  course  be  maintained  that  they  are  required  for  the  production  of  the 
catsup  '  in  a  state  fit  for  consumption.'  {See  Adulteration  Act  2  (g)  (1).  But  even  in 
that  case  the  law  i-equires  that  they  should  be  '  distinctly  labelled  as  a  mixture.'  Since 
this  has  not  been  done,  except  in  one  case,  No.  26892,  Montreal,  I  have  stated  the 
opinion  in  the  tabulated  statement  that  eighteen  of  the  samples  referred  to  are  '  adulter- 
ated,' giving  the  reason.  The  remaining  seven  samples  in  which  foreign  colouring  matter 
and  preservatives  were  not  found,  together  with  No.  26892  above  mentioned,  I  have 
characterised  as  unadulterated.    The  classification  therefore  stands  as  follows  : — 

Unadulterated   8 

Not  marked  'mixture'   18 

Adulteration  doubtful   23 


Total 
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From  the  tabulated  statement  it  will  be  seen  that  these  samples  vary  very  con- 
siderably in  the  amount  of  solids  they  contain,  which  must  certainly  effect  their  value 
as  condiments.  This  percentage  varies  from  7  ■  44  to  29 '04,  and  indicates  great  differ- 
ences in  the  quantities  of  materials  used  to  make  a  certain  amount  of  product.  There 
are  also  variations  as  regards  the  quality  of  the  solids,  which  are  shewn  in  the  following 
table  as  the  results  of  examining  eighteen  of  the  samples,  taken  almost  at  random,  and 
subjected  to  treatment  in  crysotile  fibre  : — 


of 

CO  rnnlp 

Total  solids. 

Water. 

Solids 
soluble  in 
alcohol. 

Solids 
soluble  in 
water  after 
alcohol. 

Insoluble 
residue. 

Percentage 
of  insoluble 
residue  to 
total  solids. 

Nitrogen 
in  alcohol 
extract. 





p.c. 

p.c. 
77-20 



p.c. 

p.c 

p.c. 

p.c. 

p.c. 

22 

80 

Id  oJ 

0  DO 

0 

80 

3 

51 

undet. 

24271 

17 

26 

82 

74 

13  36 

272 

1 

18 

6 

84 

0-22 

732 

11 

50 

88 

50 

6-84 

2-16 

2 

50 

21 

74 

0-20 

479 

8 

10 

91 

90 

4-60 

1-72 

1 

78 

21 

97 

0  19 

26892 

17 

90 

82 

10 

12-50 

4-70 

0 

70 

3 

91 

0-93 

2!»363 

26 

44 

73 

56 

17  12 

8-68 

0 

64 

2 

42 

0-74 

29371 

25 

76 

74 

24 

21  00 

3  16 

1 

60 

6 

21 

0-12 

29372 

16 

52 

83 

48 

11-36 

3  50 

1 

66 

10 

05 

0  14 

32305 

13 

20 

86 

80 

9-26 

2  50 

1 

44 

11 

06 

0-93 

29495 

20 

26 

70 

74 

15-60 

400 

0 

66 

3 

25 

undet. 

30160 

23 

34 

76 

06 

17-44 

4-60 

1 

30 

5 

57 

0  20 

25921 

10 

08 

89 

92 

6-56 

1-74 

1 

78 

17 

66 

0-89 

25922 

15 

74 

84 

2»; 

10-86 

3-78 

1 

10 

6 

99 

0  94 

25923 

9 

92 

90 

OS 

3-88 

3  00 

3 

04 

30 

64 

0  94 

25924 

20 

70 

79 

30 

16-40 

3  08 

1 

22 

5 

89 

0-85 

28696 

15 

80 

84 

20 

10-70 

4-54 

1 

02 

0 

45 

0-56 

28697 

21 

40 

78 

60 

15  00 

5-76 

0 

60 

3 

08 

0-64 

28176 

17 

30 

82 

70 

10-56 

6-20 

0 

54 

3 

12 

undet. 

The  remarkable  feature  brought  out  by  these  tests  is  the  large  amounts  of  sub- 
stances in  the  total  solids  which  are  soluble  in  a'cohol  and  water.  In  the  preparation 
of  tomato  ketchup  a  large  amount  of  the  vegetable  fibre  which  the  original  raw  material 
contains  seems  to  be  rendered  soluble.  In  twehe  out  of  eighteen  samples  examined  the 
amount  of  total  solids  in  an  insoluble  condition  does  not  exceed  7  per  cent.  In  four  out 
of  the  remaining  six  samj^les  the  insoluble  varies  from  17  "66  to  30-64  per  cent. 
Whether  these  differences  have  any  particular  meaning  is  a  question  which  may  well  be 
reserved  for  future  investigation. 

pt"^^  Mean  while  the  results  of  certain  experiments  for  making  'catsup'  from  other 
vegetabl&s  may  here  be  put  on  record.  In  treating  these  the  following  process  was 
adopted,  which  is  taken  from  Mrs.  Lincoln's  Boston  Cook  Book  : — '  Boil  one  bushel  of 
ripe  tomatoes,  skins  and  all,  and  when  soft  strain  through  a  colander  to  remove  the 
skins  onlv.  Mix  one  cup  of  salt,  two  pounds  of  brown  sugar,  half  an  ounce  of  cayenne 
pepper,  three  ounces  each  of  ground  allspice,  mace  and  celery  seed,  two  ounces  of  ground 
cinnamon  and  stir  into  the  tomato.  Add  two  quarts  of  best  cider  vinegar,  and  when 
thoroughly  mixed  strain  through  a  sieve.  Pour  all  that  runs  through  into  a  large  kettle 
and  boil  slowly  till  reduced  one  half.  '  Put  into  small  bottles  and  keep  in  a  cool  dark 
place.'  Catsups  from  apple,  turnip  and  pumpkin  pulp  were  made  by  following  this 
recipe,  and  the  products  gave  the  following  results  when  tested  in  the  same  manner  as 
the  above  mentioned  eighteen  samples  : — 


Total  solids. 

Water. 

Substances 
soluble  in 
alcohol. 

Soluble 
in 

water  after 
alcohol. 

Insoluble 
residue. 

Percentage 
of  insoluble 

residue  in 
total  solids. 

Nitrogen 

in  alcohol 
extract. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

1).  c. 

Apple  

12  40 

87 -60 

9  66 

1-92 

0-82 

6  61 

0-87 

Turnip  

17-42 

82 -.58 

12-80 

2-30 

2  32 

13  31 

102 

Pumpkin  .... 

12  80 

87-20 

9-30 

1-78 

1-72 

13-42 

0-93 

In  conclusion  I  have  to  report  that  all  the  results  herein  described  have  been 

obtained  under  my  directions  by  Mr.  A.  Lemoine,  assistant  analyst.  Recommending 

the  publication  of  this  report,  I  have  the  honour  to  be,  sir,  your  obedient  servant, 

14—5  THOMAS  MACFARLANE,  Chief  Analyst. 
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DISTRICT  OF  NOVA  SCOTIA— 


Date 
of 

Collection 


Nature 

of 
Sample. 


1906. 

Aug.  28. .  I  Tomato  catsup. . 


30.. 
31.. 


Homemade  «  . . 
Tomato  catsup . . 


"a. 

S 


B 

3 


Name  and  Address 
of  Vendor. 


27479  W.  E.  Crowe  &  Co.,  Halifax 


27483  Lovitt   &    Lovitt,   Y  a  r 

mouth,  N.S. 
27485  Wm.  Law  &  Co.,Yarmouth 


Co.ST. 


s 
a 
s 


3  bots. 

3       M  . 

3    >,  . 


"a 
> 


Name  and  Address 
of  Manufacturer  or 
Furnisher. 


S  c. 


30  Aylmer  Canning?  Co.,  Ayl- 
I    mer,  Ont. 

0  75|t.  a.  Snider  Preserve  Co., 
Cincinatti,  Ohio,  U.S.A. 
0  38  VanCamp    Packing  Co., 
Indianapt)li8,  U.S. 


DISTRICT  OF  PRINCE  EDWARD 


Aug.  23.. 

Tomato  catsup . . 

28322 

Jenkins  &  Son,  Charlotte- 

3  bots.. 

0  45 

Grantham  PreserveWorks, 

town. 

St.  Kitts. 

23.. 

28323 

Stewart  &  Son,  Charlotte- 

3     1,  .. 

0  60 

Pure  Gold  Manufacturing 

town. 

Co.,  Toronto. 

DISTRICT  OF  NEW  BRUNSWICK— 

Aug.  23.. 

Tomato  ketchup. 

24270; Dearborn  &  Co.,  95  Prince 

3  bots.. 

0  75 

Aylmer  Canning  Co.,  Ayl- 

William  St.,  St.  John, 

mer,  Ont. 

N.B. 

„     23. . 

II          11     .  . 

24271 

Van  wart  Bros.,  cor.  Duke 

3    1,  .. 

1  05 

Curtice  Bros.  Co.,  Roches- 

and  Charlotte  Sts.,  St. 

ter,  N.Y.,  U.S.A. 

John,  N.B. 

n  23.. 

11          11     .  . 

24272 

William  Baxter,  cor.  Lein- 

3      M  .. 

0  75 

Flynn  Bros.,  Garden  City 

ster  and  Carmarthen  Sts., 

Canning  Co.,  St.  Cath- 

St. John,  N.B, 

1 

arines,  Ont. 

DISTRICT  OF  QUEBEC— 


Sept.  10.. 

..  11.. 
11  14.. 
.1  14.. 


Tomato  catsup. 


726  Syndicnt  deFraserville,Fra- 
serville.  Que. 


728 
731 
732 


The  Dixon  Cafe,  Rimou.ski, 
Que. 

L.  P.  Demers,  Que  

Leandre  Faucher,  Quebec. 


3  hots  .1    0  60  Not  known. 


0  45  Hudon,    Hebert    et  Cie, 

Montreal. 
0  30  J.  B.  Renaud  et  Cie,  Que . 

0  45  Quebec  Preserving  Co.,  Q. 
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SAMPLES  OF  TOMATO  CATSUP. 


R.  J.  WAUGH,  INSPECTOR. 


Results  of 

Analysis. 

Inspector's  Report. 

cS 

'^^ 

Preservatives. 

Remarks  by 

■£"3 

o 

§.-2 

the  Chief  Analyst. 

)tal  Sol 

0 

.rl 

as 

E-i 

0 

ilicylic 
Acic 

Benzoic 
Acic 

a. 
"3 

H 

H 

< 

O 

p.  c. 

p.  c. 

p.  c. 

Sold  as  Canada  First  brand 

The  vendors  are  wholesale 
dealers. 

11                   It         ■  . 

25 -90 

22  40 
25-30 

3-28 

3-70 
2-50 

1-20 

108 
1-44 

Doubt- 
ful. 

None  . . 

Present. 

None  . . 

1!             .  . 
tl             .  . 

Present, 
tl 

M 

Present. 

None  . . 
11     . . 

Not  marked  as  a '  mix- 
ture,' and  therefore 
adulterated. 
It  II 

Adulteration  doubt- 
ful. 

ISLAND-T.  MOORE,  INSPECTOR. 


27  42 

6-96 

1-20 

Doubt- 

None . . 

None  . . 

Trace, 

ful. 

13 -72 

2- 16 

072 

None  . . 

It     . . 

Present. 

None  . . 

Unadulterated. 

Not  marked  as  a  '  mix- 
ture,' and  therefore 
adulterated. 


J.  C.  FERGUSON,  INSPECTOR. 


Labelled  '  Long  I.sland  Ket- 
chup.' Bottled  bj'  Dear- 
bom  &  Co.,  St.  .John,  X.  B 

Labelled  Curtice  Bros.  T 
Label  ;  guaranteed  free; 
from  artiticial  colour;  con-^ 
tains  -jV  of  1  p.c.  benzoate' 
soda. 

Labelled  Flinu  Bros.  To- 
mato Ketchup,  Garden 
City  Catuiing  Co.,  St. 
Catharines,  Ont. 


23-34 

3-90 

1  44 

None  . . 

None  . . 

Present. 

Present. 

17-72 

3-62 

0  90 

11     . . 

11     . . 

It 

11 

18-56 

3-62 

0  90 

11     . . 

It     . . 

It 

None  . . 

Not  labelled  '  mix- 
ture,'and  therefore 
adulterated. 


C.  E.  ROY,  INSPECTOR. 


Labelled  '  Puritan  Brand ' ; 
Granth  am  Preserve 
Works,  St.  Kitts. 

II                   It         .  . 

15-28 
23  60 

7-66 
3-26 

1-20 
1-20 

Doubt- 
ful . . . 

None  . . 

None  . . 
It     . . 

Present. 
It 

Present. 

11 

Not  labelled    '  mix- 
ture,' and  therefore 
adulterated. 
It  II 

Labelled  '  Canada  First ' ; 

Aylmer  Canning  Co. 
Labelled    'Favorite  Hot 

Stuff.' 

21-68 
11-30 

3-34 
3-26 

0-  90 

1-  20 

It     . . 
Present. 

It  . . 
II     . . 

II 
II 

It 

None  . . 

II  II 

Adulteration  doubt- 
ful. 

14-5| 


IXLAND  RETEXUES 


7-8  EDWARD  VII.,  A.  1908 
RESULTS  OF  EXAMINING  49 

DISTRICT  OF  ST.  HYACINTHE- 


Date 
of 

Collection 


Nature  of 
Sample. 


S 
m 


Cost. 


Name  and  Address 
of  Vendor. 


Name  and  Address 
of  Manufacturer  or 
Furnisher. 


s 


> 


1906.  j 
Aug.  21 . .  Tomato  catsup . . 
..  21.. 

'  Canada  First' 

22. .  Tomato  catsup. . 

,.     2.*^..  ketchup, 
■  'Tjger  Brand.' 


8  c. 


4761  J.  O.  Daviautt,  Berthier- 3  bots . .  I    0  45 

ville,  Que. 
477  L.   Provost,  L  EpiYjhanie,  3  n 
Que.  ' 


478 
479 


T.  A.  Lyttle  Co.,  Ltd., 
Toronto,  Ont. 
0  39|Aylmerv  Canninp  Co., 
!    Aylnier,  Ont. 


P.  N.  Chailleg,  Shawenegan  3  ....     0  30  Not  known. 

Falls,  (^ue  j 
Grenier  et  Paquin,  Grand  3        ..     0  30  Jos.  Lamoureux, Montreal, 

Mere,  Que.  ,  Que. 


DISTRICT  OF  MONTREAL— 


Aug.  28. .  Tomato  catsup. . 
28..      II  ketchup. 


28.. 


Sept.  1. 

..  11.. 
Nov.  22.. 


catsup. . 


ketchup, 
catsup .. 


31511.T.  A.  Peneault  &  Co.,  40  3  bot*. , 
Plessis  St.,  Montreal. 

31512  A.  A.  Lapierre,  773  Notre  3  . 

Dame  East,  Montreal.  I 

31513  .Joseph  Dubois,  554  Notre  3    h  . , 
Dame,  Mai.^onneuve,  Que. 


31514  Antoine  St.   Denis,   Ste.  3 
j    Anne  de  Belle  vue,  Que.  j 


0  15  Vendors. 

1 

0  25 


I. 


Richmond,  3 


31515  McRae  Bros 
Que. 

26892  St.  Le\ds  Pre.serving  Co. ,  3 
Colonial  Ave.,  Montreal.] 


0  30  W.   Lorain,   L  a  b  o  r  d  a 
Plouffe,  Que. 


0  30  Aylraer  Canning  Co.,  Ayl- 
'    mer,  Ont. 

0  60  Lyon  Silverman,  Montreal 

0  25   


Sept.  10. .  Tomato  catsup. . 

10..jcat8up  , 

.     10..  ., 

t 

II  10. .  jTomato  catsup. 
Nov  27..!   


29363  Ale V.  Larose,  128   Queen  3  bots. 
St.  West,  Ottawa.  , 


29371  Kennely  &  Co.,  Welling- 3  i. 
I    ton  St.,  Ottawa.  i 

29372  .1  II       . .  3 


29373  II  II 

32305'  D.  J.  McCullough,231Kent  2 
St.,  Ottawa. 


DISTRICT  OF  OTTAWA— 


0  45  Aylmer  Canning  Co.,  .Ayl- 
nier, Ont. 


0  60 
0  6C 

0  75 


Pure  Gold  Co.,  Toronto, 
Ont. 


iT.  A.  Lyttle  &  Co.,  Tor- 
onto, Ont. 
0  20  Canada    Preserving  Co., 
Ltd.,  Hamilton,  Ont. 


ADULTERATION  OF  FOOD 
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SESSIONAL  PAPER  No.  14 

SAMPLES  OF  TOMATO  GATS\JF—Co7iti)med. 


J.  C.  ROULEAU,  IXSPECTOR. 


Inspector's  Report. 


Labelled  'Sterling  Brand. '|  18  04 


tomatoes;  delightfully 
blended  with  spices. 

Label  does  not  mention 
name  of  maker. 

Put  up  in  bottles  that  had 
been  used  for  cocoa  mar- 
iani  of  Paris.  ISIanu- 
facturer's  name  not  mark- 
ed on  label. 


Results  of  Analysis. 


2} 

cS 

TJ  . 

<D  "a 

X 

02 

< 

Total 

< 

p.  c. 

p.  c. 

p.  c. 

1804 

2-42 

1-26 

i 

26- 16 

2-98 

1-20 

912 

2-62 

1-32 

8-62 

2' 58 

0-96 

09 

t-l 


c3 
O 

O 


Preservatives. 


Remarks  by 
the  Chief  Analyst. 


o 
a 


=5  .H 

02 


ful. 


Dou  b  t  -  None 
ful. 

None  . . 


ful. 

Unadulterated. 


Adulteration  doubt- 
ful. 


J.  J.  COSTIGAN,  IXSPECTOR. 


Taken  from  stock  at  factory 

Taken  from  stock  at  factory ; 
labelled '  Celebrated  Clubi 
Brand.' 

Bearf  a  certificate  by  Prof.  1 
J.  E.  Morrison  that  sam- 
ples have  been  found' 
'  pure,  free  from  all  in- 
jurious colouring  matterj 
and  antiseptic' 


Process.' 
^o   colouring ;  whole 
price,  90c.  perdoz.;  mark- 
ed '  Compound. ' 


744 

3-40 

0-90 

Present. 

Present. 

None  . . 

None  . . 

Adulteration  doubt- 

ful. 

10-90 

2-70 

1-32 

1) 

None  . . 

II 

II     . . 

II  II 

11-34 

310 

102 

II 

11     . . 

Present. 

II     . . 

II  II 

21-80 

314 

1-20 

None  . . 

ti     . . 

II 

11 

N^otmarkedasa  'mix- 

ture,'and  therefore 

adulterated. 

16-88 

1 

1-84 

0-60 

Present. 

II 

II  .. 

Adulteration  doubt- 

ful. 

'  I7-8O 

2-30 

0  72 

None  . . 

Present. 

None  . . 

It     . . 

Unadulterated ;  ad- 

mixture being  de- 

clared. 

A.  E.  SANDEEISON,  INSPECTOR. 


Labelled   'Canada  First'  26  44 

brand  ;   prepared   from  Pt. 

fresh  ripe  tomatoes;  last  23  76 

year's  make. 
Labelled  '  Pure  Gold  Sweet!  8-56 

Catsup.' 
Labelled  'Pure  Gold  Hot 

Stuff.' 


Labelled  '  Canada  Brand. 


17  46 

20  90 


Labelled  'Graham's  Lilly  1302 
Brand  Tomato  Catsup.' 
Genuine  homemade ;  ab- 
solutely pure.  Trade 
mark  registered. 


2  92, 
2  301 


2  58 
2- 10 

2-82 

3  12 


0  84  None  .. 

0  -60  Present. 
0  90  None  . : 

0  - 90  Present. 
0  66  II 


None  . . '  Present. '  None 


None  . . 

Dou  b  t 
ful. 


Present. 
None  . . 


Not  labelled  '  m  i  x  - 
ture,'  and  therefore 
adulterated. 

Adulteration  doubt- 
ful. 

Not  marked  '  mix- 
ture,'and  therefore 
adulterated. 

Adulteration  doubt- 
ful. 
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DISTRICT  OF  KINGSTON- 


Cost. 

Date 
of 

Collection 

Nature 
of 

Sample. 

Nunibur  of  Sample. 

Name  and  Address 
of  Vendor. 

§ 

9 

Value. 

Name  and  Address 
of  Manufacturer  or 
Furnisher. 

1906. 

S  c. 

Aug.  21.. 

Catsup  

29483 

C.  S.  Litton,  Alfred  St., 
Kingston,  Ont. 

3  bets. . 

0  45 

H.  J.  Heinz,  Pittsburg, 
Pa. 

..     21. . 
.,  21.. 
..  21.. 

Tomato  catsup . . 
ft  It 
i>  ketchup. 

29490 
29491 
29495 

F.  Ostler,   -lohn&ton  St., 

Kingston,  Ont. 
H.  A.  Smith,  Brock,  St., 

Kingston,  Ont. 
F.  A.  Allan,  Alfred  St., 

Kingston,  Ont. 

3    t.  .. 
3    t.  .. 
3    It  .. 

0  30 
0  30 
0  45 

The  T.    .A..   Lyttle  Co., 

Toronto,  Ont. 
Aylmer  CanningCo.,  Ayl- 

mer,  Ont. 
Standard    Canning  Co., 

Hamilton,  Ont. 

DISTRICT  OF  TORONTO— 

Sept.  4... 
„  4... 
..  4... 
„  5... 

Tomato  catsup. 
It  It 
It  ti 
It  II 

30171 
30173 
30175 
30179 

J.  Butcher,  cor.  Queen  and 
.lohn  Sts.,  Toronto. 

W.  R.  Black,  360  Queen 
St.,  Toronto. 

\Vm.  Davies  &   Co.,  418 

(    King  St.  East,  Toronto. 

T.  Eaton  &  Co.,  Yonge  St., 

j  Toronto. 

3  bots. . 
3  cans . . 
3  bots. . 
3  tins.. 

0  45 
0  .30 
0  30 
0  15 

Oshawa  Canning  Co.,  Osh- 

awa,  Ont. 
Bought  from  Eby,  Blain 

&  Co.,  Toronto. 
Vendors 

1 

Essex  Canning  and  Pre- 
serving Co.,  Ltd. 

..  5... 

II  It 

30181 

Ir.  Simpson  &  Co.,  Yonge 
St.,  Toronto. 

3  bots.. 

0  30 

Aylmer  Canning  Co.,  Ayl- 
j    mer,  Ont. 

DISTRICT  OF  LONDON- 


Aug.  24.. 
.1  25.. 

Tomato  catsup. . 
II  It 

30152 
30160 

George  A.  Nairen,  Wind- 
sor, Ont. 

.John  McCoville  &  Son, 
Chatham,  Ont. 

3  bots. . 
3    It  .. 

0  .30 

0  3fJ 

Somerville  &  Co.,  Hamil- 
ton, Ont. 

Aylmer  CanningCo.,  Ayl- 
mer, Ont. 

It     25. . 

ti  ketchup. 

30164 

Edward  O'Flaherty,  Strat- 
ford, Ont. 

3    It  .. 

0  30 

A.  F.  McLaurin  Co.,  To- 
ronto, Ont.,  agents  for 
Canada. 

II     27. . 

II  catsup.. 

30167 

.1.  W.  Irwin,  Clinton,  Ont. 

3    It  .. 

0  30 

John  Slone.  wholesale  gro- 
cer, Toronto,  Ont. 

DISTRICT  OF  MANITOBA— 


Nov.  23  . 
,t  23.. 

Tomato  catsup . . 
ti  It 

25921 
25922 

White  .Star  Manufacturing!  quart. 

Co.,  Winnipeg. 
Blackwcxxls,  Ltd.,  Winni- 1  .. 

Pt-R- 

0  15 

0  25 

Vendors  

,.  23.. 

25923 

The  Dyson  Co.,  Winnipeg.  It.    . . 

0  15 

..     23. . 

It            ti             .  . 

25924 

Jobin,  Marrin  Co.,  Winni-  2  lbs  

peg- 

0  10 

Delhi  Fruit  and  Vegetable 
CanningCo.,  Delhi,  Ont. 

ADULTERATIOX  OF  FOOD 
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Results  of  Analysis. 

Inspector's  Reix>rt. 

X 

Preservatives. 

Remarks  by 

"o 

zn 

Acidity  state 
Acetic  Acid 

>> 

o 
O 

Salicylic 

Acid. 

Benzoic 

Acid. 

1 

the  Chief  Analyst. 

p.c. 

p.c. 

p.c. 

19-40 

2-80 

1-20 

None  . . 

None  . . 

Present. 

None  . 

Not    marked  'mi.N:- 

Labelled  '  Canada  Brand . ' 
Labelled  '  Canada  First.'. . 

16-80 
23  84 

2-  80 

3-  30 

1-32 
0-90 

Present. 
None  . . 

n        .  . 

Do  u  b  t- 
ful. 

Present. 
Trace. . . 

ture,'and  therefore 
adulterated. 
Adulteration  doubt- 
ful. 

Unadulterated. 

Labelled  '  Old  Church.'... 

24-56 

7-80 

0  90 

ft 

n        .  . 

Present. 

None  . . 

Not  marked  as  a  '  mix- 
ture,' and  therefore 
adulterated. 

T.  KIDD,  ACTING  INSPECTOR. 


29  04 

3-80 

0-72 

Present. 

None  .  . 

None  . . 

None  . . 

Adulters  tion  doubt 
ful. 

13-34 

3-56 

0-78 

II     . . 

ir 

II      . . 

II  II 

17-80 

2-34 

1-32 

ti     . . 

n        .  . 

II      . . 

11      . . 

II  II 

17  80 

2-44 

0-42 

None  . . 

tl 

Present. 

II      . . 

Not    labelled    '  mix 
.  ture,'    and  thei-e 
fore  adulterated. 

22-84 

2-74 

0-78 

II 

11          .  . 

tl      . . 

II  II 

*  Royal  Navy  '  brand . 


Labelled     'Lome  brand, 
West  Lorne  Canning  and 
Evaporating  Co. ' 
Labelled  '  Davies,  Toronto ' 
Essex  Brand  Canning  and 
Preser\;ing  Co. 


T.  KIDD,  INSPECTOR. 


Branded  '  Champion  ' .  . 
Called  'Canada  First'. 


Labelled  'Wade's  Home- 
made; The  Ti  P-top 
Ketchup  Co.,  Cincinnati, 
Ohio,  U.S.A.' 

*  Defiance '  brand  


14  82    4  02    (I  '.If J  Present. 


23-92    2  00|  0-90 


12-50  2-70 


26-70 


2-20 


0-96 


0-78 


None 


None  . . 

Present. 

i 

None  . . 

It      . . 

1 

Present,  l 

II      . . 

None  . . 

None  . . 

II      . . 

II      . . 

II 

ful. 

ot    labelled    '  mix- 
ture,'   and  there- 
fore adulterated. 
Unadulterated. 


W.  M.  CON  KLIN,  INSPECTOR. 


10  16 
15-84 


I 


1-  60  0-90 

2-  3o'  1-20 


9  74    2  14  1-20 


20  62 


1-86  lOS 


Present.  None 
None  . , 


Present. 
None  . . 


Present. 
None  . . 


Dou  b  t  -  None 

ful. 
Present. 


None 


.  Adulteration  doubt- 
ful. 

, .  Not   labelled    '  mix- 
!    ture,'    and  there- 
I    fore  adulterated. 
.'Adulteration  doubt- 
i  ful. 

, .  Unadulterated. 
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DISTRICT  OF  CALGARY— 


Co.ST. 

Date 

Collection 

Nature 
of 

bample. 

Number  of  Sample. 

Name  and  Address 
of  Vendor. 

>> 

§ 
s 

6 
> 

Name  and  Address 
of  Manufacturer  or 
Furnisher. 

1906. 

$  c. 

Sept.  12.. 

Tomato  catsup . . 

28696 

L.    T.    Newbum,  whole- 
sale, Calgary. 

3  bots.. 

0  45 

T.  A.  Lyttle  Co.,  Ltd., 
Toronto,  Ont. 

M  12.. 

'1  11 

28697 

G.  F.  &  J.  Gait,  whole- 
sale, Calgary. 

3   „  .. 

0  45 

Taylor  &  Pringle,  Owen 
.Sound,  Ont. 

DISTRICT  OF  BRITISH  COLUMBIA— 

Aug.  29.. 
29.. 

Tomato  catsup. . 
II  ketchup. 

28176 
28181 

W.  H.  Malkin  Co.,  Ltd., 
wholesale  grocers,  Van- 
couver, B.C. 

H.  Albert,  Carrol  St.,  re- 
tail, Vancouver,  B.C. 

3  bots.. 
3   ,.  .. 

0  65 

0  75 

Libby,  McNeill  &  Libby, 
Chicago,  U.S.A. 

Brady,  Houston  Packing 
Co.,  Victoria,  B.C. 

0.. 

• 

It  II 

28183 

The  London  Grocery, Gran- 
ville Sc..  retail,  Vancou- 
ver, B.C. 

3   1,  .. 

0  45 

Standard    Canning  Co., 
Hamilton,  Ont. 

ADULTERATION  OF  FOOD 
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SESSIONAL  PAPER  No.  14 

SAMPLES  OF  TOMATO  CA.TSUF— Concluded. 
W.  FLETCHER,  INSPECTOR. 


luspector's  Report. 


o 


p.c. 


Results  ok  Analysis. 


p.c. 


!  Pt. 

Labelled  '  Sterling  Brand '.  14  86  2  70 

i  lo6 
!  Pt. 

  19.80  3  00 

I  104 


>.<tj 


p.c. 

1-20 
0-96 


Preservatives. 


>1 


o 
O 


Present. 


None  . . 
Present. 


o 
c 


Remark  by 


the  Chief  Analyst. 


•J2  — 


3 
05 


None  . . 


Present. 
None  . . 


Adulteration  doubt- 
ful. 


E.  B.  PARKINSON,  INSPECTOR. 


Labelled  'Libbvs'.. 


'Bar  Harbour'  brand,  fin- 
est quality  catsup  in  the 
market. 

Labelled  '  Old  Church '  . . . 


18  17 

2-50 

1-20 

None  . . 

None  . . 

None  . . 

Pt. 

1G-.54 

25-50 

3-60 

0-90 

Present. 

11     . . 

Present. 

12-44 

2-44 

0-60 

tr        .  . 

II 

ti     . . 

None  ..  Unadulterated. 


Adulteration  doubt- 
ful. 
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APPENDIX  F. 


BULLETIN  No.  130— TEA,  1906. 


Ottawa,  January  8,  1907. 

W.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — In  the  month  of  July  last  representations  were  made  to  you  regarding  the 
artificial  colouring  of  teas,  and  stating  that  large  quantities  of  artificially  coloured  green, 
Japan  and  Ceylon  teas  were  imported  into  the  Canadian  market  by  every  steamer.  The 
complaints  came  from  Toronto,  and  although  it  was  believed  that  such  colouring  or 
*  facing '  was  not  a  common  practice,  it  was  nevertheless  thought  advisable  to  cause  a 
collection  of  tea  samples  to  be  made.  This  took  place  in  August  and  Sejitember,  1906, 
when  samples  were  collected  and  subjected  to  examination  in  this  laboratory,  the  results 
of  which,  as  ascertained  by  Mr,  A  Valin,  are  given  in  the  tabulated  statement  accom- 
panying this  report. 

In  considering  these  result  i  it  is  necessary  to  remember  that  there  exists  an  Order 
in  Council,  dated  September  11,  1891,  establishing  the  following  regulation  under  the 
19th  section  of  the  Adult-'ration  Act  as  to  when  the  tea  shall  be  considered  as  adulter- 
ated : — 

Tea  shall  be  considered  as  adultei'ated  which  contains  leaves  other  than 
tho3e^of  the  tea-plant  ;  or  previously  infused  leaves  or  leaves  of  infer- 
ior quality  to  such  an  extent  as  to  reduce  the  amount  of  extract  or 
substances  soluble  in  hot  water  to  less  than  thirty  per  cent,  or  cause 
the  proportion  of  ash  soluble  in  hot  water  to  be  less  than  two  and 
three  quarters  per  cent ;  or  any  admixture  <  f  chemicals  or  other  dele- 
terious substances,  or  such  an  amount  of  mineral  matter  as  will  cause 
the  amount  of  ash  to  exceed  eight  per  cent  reckoned  on  the  sample 
dried  at  100°  C. 

It  has  not  been  found  necessary  to  introduce  into  the  statement  a  column  giving 
the  amount  of  ash  calculated  on  the  dry  substance.  The  highest  percentage  of  ash 
found  in  any  sample  is  7 '20  (No  713)  which  corresponds  to  7-87  on  the  dry  substance. 
This  result  disposes  of  the  assertion  that  many  of  the  teas  sold  in  our  markets  are  arti- 
ficially coloured  or  'faced  '  because  the  materials  used  for  the  purpose  tend  to  increase 
the  quantity  of  ash.  Neither  was  any  evidence  of  facing  obtained  in  treating  the  sam- 
ples with  warm  water.  Seven  of  the  samples  (Nos.  31505,  31508,  29366,  30182, 
30161,  28177  and  28180)  show  smaller  percentages  of  soluble  ash  in  the  dried  sample 
than  2  75,  but  since  the  amount  of  hot  water  e.xtract  is  not  below  the  minimum  they 
cannot  be  challenged  as  containing  exhausted  tea  leaves,  although  they  may  be  classed 
as  doubtful. 

On  the  whole  it  has  to  be  stated  that  there  is  no  evidence  of  adulteration  to  be 
found  in  the  samples  collected,  although  there  are  no  doubt  great  variations  as  regards 
quality.  This  favoural)le  showing  is  to  be  expected  in  view  of  the  fact  that  the  follow- 
ing clause  under  'Prohibited  Goods' still  forms  part  of  the  Customs  Tariff : — '1205. 
'  Tea  adulterated  with  .spurious  leaf  or  with  exhausted  leaves,  or  containing  .so  great  an 
'  admixture  of  chemicals  or  other  deleterious  substances  as  to  make  it  unfit  for  use.' 
Neverthele  s  it  is  necessary  that  great  care  should  be  exerci.sed  in  the  inspection  of  teas 
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as  they  arrive  at  the  ports  of  entry,  because,  according  to  the  report  of  the  Principal 
Chemist  of  Great  Britain  for  the  year  ended  March  31,  1906  (page  7),  'of  the  2,917 
samples  (of  tea)  examined,  259  were  reported  against,  chiefly  on  account  of  the  presence 
of  foreign  substances.'    It  is  not  impossible  that  some  of  these  rejected  lots  might  find 
their  way  to  Canada. 

It  has  not  been  found  necessary  in  the  tabulated  statement  to  employ  a  column  for 
remarks.  The  following  is  a  classification  of  the  samples  which  also  gives  the  districts 
where  they  were  obtained. 


Name  of  Inspection  District. 


Nova  Scotia  

Prince  Edward  Island 

New  Brunswick  

Quebec  

St.  Hyacinths  

Montreal  

Ottawa   

Kingston   

Toronto  

London   

Manitoba  

Calgary   

British  Columbia  . .  . 


I  have  the  honour  to  be,  sir. 

Your  obedient  servant, 

THO.MAS  MACFARLANE, 

Chief  Analyst. 


Genuine. 

Doubtful. 

Total 
of  Samples 

5 

0 

5 

2 

"0 

2 

5 

0 

5 

8 

0 

8 

8 

0 

8 

8 

2 

10 

7 

1 

8 

8 

0 

8 

9 

1 

10 

7 

1 

8 

8 

0 

8 

4 

0 

4 

3 

2 

5 

82 

7 

89 

76 
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DESCRIPTION  OF^  AND  RESULTS  OF 

DISTRICT  OF  NOVA  SCOTIA- 


e 

o 


o 
U 

o 
Q 


1906. 
Aug.  2«.. 


Nature  of  Sample. 


Black  Tea. 


28.. 
29.. 

30. .  Green  Tea. 
31..  Black  Tea. 


50 


u 

CD 


S 


Cost. 


Name  and  Address 
of  Vendor. 


Name  and  Address 


27475  J.  F.  Ciowe  &  Co.,  Halifax. 

27478  H.  Wentzell  &  Co. 

2748o!.Tas.  :McGregor 

27484  Levitt  &  Lovitt,  Yarmouth, 
N.S. 

27488  Cain  Bros.,  Yarmouth,  N.S. 


ity-  j 

1 

of 

Manufacturer  or 
Furnisher. 

s 

o 

3 

'u 
Ph 

cts. 

sib. 

25 

Vim  Tea  Co.,  St. 
John,  N.B. 

1 

25 

Blended  by  v  endor. 

1 

1 

40 
50 

Bauld  Bros.  &  Co., 

Halifax. 
W.  F.  Hathewav, 

St.  John,  X.B.' 

25 

T.  Wood   &  Co., 
Montreal. 

Aug.  23.. 
23. . 


Tea ,  Black . 


DISTRICT  OF  PRINCE  EDWARD  ISLAND- 


28320, Sanderson  &  Co.,  Charlotce- 
i  town. 

28321 '  Beer  &  Goff,  Charlottetown. 


1  lb. 

23 

1 

25 

E  s  t  a  b  r  o  o  k,  St. 

John,  N.B. 
H.  Haszartl,  Char. 

lottetown  V.E  I- 


DISTRICT  OF  NEW  BRUNSWICK- 


Aup.  21.. 

>,  21.. 

..  21.. 

„  22. . 

,t  22.. 


Tea,  Black. 


II  II 


II  It 


II  II 


24265 
24266 

24267 

24268 
24269 


The    Vim  Tea  Co.,    Ltd.,      1^  lb. 
Ward  St.,  St.  John,  N.B 


J.  J.  McGaffigan  Co.,  Ltd.,  IJ 
55  Dock  St.,    St.  John, 
N.B. 


Harry  W.  DeForre.'<t,  16  Mill      li  h 
St.,  St.  John,  N.B. 


xMaple  Leaf  Tea  Co.,  11  (Jer-  li 
main  St.,  St.  John,  N.B. 

T.  H.  Estabrooks,  cor.  Mill  1^ 
and  North  Sts.,  St.  John, 
N.B. 


53  :The  Vim  Tea  Co., 
Ltd.,  importers, 
packers  and  blen- 
ders, St.  John, 
N.B. 

53  J.  J.  McGattigan 
Co.,  Ltd.,  blen- 
ders and  packers, 
55  Dock  St.,  St. 
.John,  N.B. 
53  [Harry  W.  DeFor- 
I    rest,  16  Mill  St., 
blenderand  jiack- 
er,  St.  John,N.i?. 
53  Joseph  Travers  & 
Sons,  London, 
England. 
60  T.  H.  Estabrooks, 
blenderand  pack- 
er, cor.  Mill  and 
North  Sts.,  St. 
John,  N.B. 


DISTRICT  OF  QUEBEC- 


Aug.  29.. 

712 

Alfred  Belodeau,  Roberval, 

1  lb. 

40 

Leclerc  &  Letellier, 

Que. 

Que. 

.1  29.. 

713 

Alf.  Lalancet,  Roberval, 
Que. 

1  M 

40 

Stroud,  Montreal.. 
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EXAMINING  89  SAMPLES  OF  TEA. 


R.  J.  WAUGH,  liVSPECTOR. 


Results  of  Analysis. 

Ash, 

ci 

■ 

 .  . 

Botanical  Examination. 

'3 

"o 

X 

X 

c 

'5 
< 

'5 
< 

"o 

o 

p.  c. 

p.  C. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

Sold  as  Vim  tea.  Ven- 

602 

3  5G 

2  22 

0  24 

8-20 

38-45 

Tea  leaves  :    large,  broken 

dor  is  a  wholesale 

and  stems. 

dealer. 

Sold  as  '  Three  Star ' 

5-62 

3-46 

2  02 

0  14 

710 

36-90 

Tea  leaves  :    large,  broken 

brand. 

and  stems. 

Sold  as  Queen  brind. . . 

5-4S 

3-.50 

1-80 

018 

7-25 

33 -05 

Tea  leaves  :    large,  broken 

and  stems. 

Vendors  are  wholesale 

5-36 

3  02 

1-94 

0-40 

735 

34-65 

Tea  leaves,  large. 

dealers.   Taken  from 

bulk. 

Sold     as  Coronation 

5(!8 

3  02 

2-4S 

018 

8-25 

31  15 

Tea    leaves    very  large 

brand.    Taken  from 

broken. 

bulk. 

T.  MOORE,  INSPECTOR. 


Red  Cross  blend  

5  54 

3-40 

202 

012 

700 

32-95 

Tea  leaves  broken  with  many 

stems. 

Haszards  blend .  ... 

5-48 

3-24 

208 

0  16 

7  10 

30-50 

Tea  leaves  medium  size  and 

broken. 

J.  C.  FERGUSON,  INSPECTOR. 


Labelled  h  lb.  '  Vim  tea. 
Indo-Ceylon  tea.' 

5-68 

■ 

3  62 

1-86 

0-20 

6-80 

36-50 

Tea  leaves  much  broken. 

Labelled  'Lea  Rose 
blend.    India  and 
Ceylon.' 

5-40 

3-50 

1  78 

0  12 

7  70 

30-60 

Tea  leaves  large  ;  broken. 

Labelled  '  Union  blend 
tea." 

5-54 

3-54 

1-88 

0  12 

7-10 

,32-85 

Tea  leaves  small ;  broken  and 
with  many  stems. 

Labelled  '  Maple  Leaf : 
pure  Indo-Ceylon.' 

5-64 

3-60 

194 

0  10 

7  -  3c 

30-90 

Tea  leaves  small ;  broken  and 
stems. 

Labelled    '  Red  Rose 
tea  ;  pure  Indo-Cey- 
lon.' 

5-32 

S-48 

1-66 

018 

710 

36-40 

Tea  leaves  large  and  broken, 
and  stems. 

C.  K.  ROY,  INSPECTOR. 

6  06 

3-00 

1-94 

106 

7  00 

\    32  80 

Tea  leaves  large. 

II           and  broken. 

7  20 

314 

2-76 

1-30 

8-55 

31  80 

78 
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7-8  EDWARD  VII.,  A.  1908 
DESCRIPTION  OF  AND  RESULTS  OF 

DISTRICT  or  QUEBEC  - 


Cost. 

s 

CD 

Name  and  Address 

Name  and  Address 



of 

Nature  of  Sample. 

g 
c3 

of  Vendor. 

Manufacturer  or 

J 

Furnisher. 

o 
O 

'o 

Cm 

o 

O 

'C 

■S 
03 

a 

c 

Q 

— ^3 
w 

1906 

- 

cts. 

Aug.  30.. 

716 

J.    T.    Laferriere    et  Cie, 

1  lb. 

50 

Cote,  Boivin  et  Cie, 

Incpd.,  Que. 

Chicoutimi. 

..  30.. 

It  Salad  a  Ceylon  

718 

Haddad  &  Sawaga,  Chicou- 

1  M 

20 

P.  C.  LarkinA  Co., 

timi,  Que. 

Montreal. 

M  31.. 

M  Conqueror  

720 

0  d  i  n  a  Siniard,  Bagotville, 

1  M 

40 

W.   D.  Stroud  & 

Que. 

Sons,  Montreal. 

M  31.. 

M  Ceylon  

722 

P.  Chayer,  Bagotville,  Que. 

1  ., 

40 

N.  Turcotte  et  Cie, 

Que. 

Sept.  11.. 

729 

Arthur  Ouellet,  Rimouski, 

1  „ 

40 

Turcotte  et  frere. 

Que. 

Que. 

M  12.. 

730 

Elz.  Belanger,  PointeauP^re, 

1  .1 

50 

P.  C.  Larkin&Co., 

Que. 

Montreal. 

DISTRICT  OF  ST.  HYACINTHE— 


Aug.  20.. 

Green  Tea,  '  Blue  Rib- 

460 

A.  C.  Trempe,  Sorel  

1  lb. 

30 

bon.' 

21.. 

Green  Tea,  ' G  u n- 

461 

A.  Plante,  Berthierville  

1 

20 

powder.' 

M  21.. 

Green  Tea,  Ceylon 

462 

T.  A.  Mercier,  L'Epiphanie. 

1 

11 

30 

'Salada.' 

21.. 

Green  J apanese  Tea. 

463 

1 

M 

35 

22.. 

Bilack  Tea  

464 

E.  Benoit,  Shawenegan  Falls. 

1 

11 

40 

23. . 

11   

465 

W.  E.  Chamberland  &  Co., 

1 

M 

25 

Grand  Mere. 

1,  23.. 

466 

Grenier  et  Paquin,  Grand 

tl 

23 

Mere. 

24.. 

467 

Poirier    et    Abran,  Three 

1 

M 

25 

Rivers. 

The  Blue  Riblx)n 
Tea  Co. ,  Toron  to. 

L.  Cliaput  et  tils  et 
Cie,  Montreal. 

Salada  Tea  Co., 
Montreal. 

E.    D.  Marceau, 

Montreal. 
Not  known  


Alf.  Tyler,  London, 
Ont. 

Hudon,  Hebert  et 
Cie,  Montreal. 


L.  Chaput,  fils  et 
Cie,  Montreal. 


DISTRICT  OF  MONTREAL - 


Aug.  22.. 

u  22.. 

„  22.. 

»  23.. 

H  24, . 


Black  Tea 
tl 
II 

Japan  Tea. 
Green  Tea 


31501  D.  Stroud,  622  Notre  Dame 

West,  Montreal. 

31502  II  .1 

31503  S.   T.   Spindle,   502,  Notre 

Dame  West,  Montreal. 

31504  Plourde  et  Sirois,    1 10  St. 

Lawrence,  Montreal. 

31505  N.   Beaudoin,   687  Mount 

Royal  .\ve. 


n„. 

25 

Vendor   

1  .1 

40 

1  M 

40 

1 

30 

T.  H.  Estabrooks, 

Montreal. 

1  M 

25 

Mathewson  &  Son, 

Montreal. 
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EXAMINING  89  SAMPLES  OF  TEA— Continued. 
C.  E.  ROY,  INSFECTOR-Condnded. 


Results  of  Analysis. 

Ash. 

cS 

Inspector's  Report. 

I- 

Botsdiical  lijXRUiiiicition* 

3 

* 

.luble. 

3 

3 

Total. 

CO 

•a 
'o 

< 

Acid 
Insc 

Moistu 

o 

• 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 



p.c. 

. — ,  ^  

6-28 

2  92 

270 

0-66 

5 -95 

30-60 

Tea  leaves  large. 

488 

3  12 

1-68 

008 

710 

34  70 

Tea  leaves  small  and  broken. 

5-26 
.5  08 

3-4() 
314 

1  70 
1-84 

0  10 
010 

7-50 
6-85 

36-90 
35  40 

Tea  leaves  broken  and  some 

stems . 
Tea  leaves  broken. 

576 

3-24 

1-98 

0  54 

.  0-8;. 

36-15 

II 

4-64 

2-90 

1-64 

0-10 

750 

36-40 

Tea  leaves  small  and  broken. 

J.  C.  ROULEAU,  INSPECTOR. 


Included    in  depart- 
ment's samples. 
Out  of  a  30  lb.  case .... 

4-74 
4-90 

2-72 
2-64 

•  202 
214 

0-20 
0-12 

7-85 
7  65 

35-85 
30-85 

Tea  leaves  large  and  broken. 
Tea  leaves. 

Guaranteed  as  pure, 
uncolored  by  the 
Salada  Tea  Co. 

Out  of  80  lb.  case  

4-72 
574 

2  96 
2.72 

1.68 
252 

0-08 
0-50 

8.10 
7  65 

38-40 
33  20 

Tea  leaves  large  and  broken, 
II  II 

4-84 

2-98 

1-80 

006 

8-65 

33-40 

Tea  leaves  and  stems;  the  for- 
mer large  and  broken. 

Box  marked        0.  T. 

&  C,  London,  Pipla- 

gool  2949. 
Out  of  a  45  lb.  case, 

marked  Horton  Cey. 

Ion  Pekoe,  hTi  Mon. 

4-92 
4-96 

3-20 
3-28 

1.72 
1-62 

000 
0-06 

8-85 
8-85 

29  15 
31-25 

Tea  leaves  very  large  but 
broken. 

Tea  leaves  broken. 

treal. 

Box  marked  choice, 
first  crop,  Packling 

Con  con  Kut 

4-86' 

308 

1-60 

0.12 

8-75 

29-30 

Tea  leaves  medium  size  and 
broken. 

Chong. 

J.  J.  COSTIGAN,  INSPECTOR. 


Imjiorted  direct  by  ven- 

4-74 

3 

02 

1 

66 

0 

06 

9-20 

36 

50 

Tea  leaves  .and  stems ;  the 

dor  ;  blended. 

former  broken. 

"                II       . , 

4-52 

2 

96 

1 

43 

0 

08 

9  60 

32 

10 

Tea    leaves    broken  and 

many  stems. 

II                II       .  . 

4  52] 

2 

84 

1 

54 

0 

14 

815 

33 

65 

Tea  leaves  large  and  broken. 

Blended   

5-46 

3 

74 

1 

44 

3 

28 

7-45 

35 

25 

Tea  leaves  broken. 

5-80 

2 

32 

2 

96 

0 

52 

7  40 

36 

30 

« 

II 

80 
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7-8  EDWARD  VII.,  A.  1908 
DESCRTPTION  OF  AND  RESULTS  OF 

DISTRICT  OF  MONTREAL- 


e 

u 

"o 
O 

o 
o 


Nature  of  Sample. 


1906. 

Aug.  24. .  iJapan  Tea  


24. 
24. 
28. 
31. 


Black  Tea. 
Green  Tea. 
Japan  Tea . 


Name  and  Address 
of  Vendor. 


31506  N.    Beaudoin,    687  Mounti 

Royal  Ave.  I 

31507  J.  V.  Boudrias,  223  Notre 

Dame  St.  East,  Montreal.  ; 
31508!         M  ..! 

31509  H.  F.  Barre,  4818  St.  Cathe  | 

rine,  Maisonneuve. 

31510  English  Provision  Co.,  681  St. 

Catherine  West,  Montraal. 


Cost. 


S 


1  lb. 

1  M 

1  .. 

1  „ 

1  M 


Cts, 
20 
25 


Name  and  Address 
•of 

Manufacturer  or 
Furnisher. 


Kearney  Brothers, 

Montreal. 
John  Duncan&Co., 
Montreal. 
20    iNot  known  


25 
40 


DISTRICT  OF  OTTAWA— 


Sept.  10. .  Green  Tea  

10. .  Black  Tea  

.,     10..  Green  Tea,  Ceylon. 


10.. 


10. 
10. 


Black  Salada  Tea. 


10.  .  Black  Tea,  No.  2. 


No.  02. 


Japan    Tea  No.  2, 
Green. 

10.    Japan  Tea  No.  02, 
I  Green. 


29361  Alex.  Larose,  128  Queen  St. 
I    West,  Ottawa. 

29362  M  .. 

29365  A.   Boivin,    80    Queen  St. 
I    West,  Ottawa. 


29366 


29368 
29369 
29370 


t^ueen  .St.,  Ottawa. 


1  lb. 

30 

1  n 

30 

1  M 

40 

1  n 

50 

1  M 

25 

1  .. 

30 

1  .. 

25 

1  .. 

30 

Ba  te  &  Sons, 
Ottawa. 


Anglo  -  Saxon  Tea 
Co.,  Ceylon  and 
India. 


Vendors 


DISTRICT  OF  KINGSTON- 


Aug.  21.. 

29481 

C.   S.   Litton,    Alfred  St., 

1  lb. 

30 

Estabrook  

Kingston. 

W.  G.  Craig  Co., 

21.. 

Japan  Tea  

29482 

30 

Kingston. 

..     21 . . 

Black  Tea  

29485 

W.  J.  Nesbett,  Johnston  St., 

40 

Robertson  &  Son 

Kingston. 

Kingston. 

..     21 . . 

Japan  Tea   

29480 

II  II 

30 

Redden,  Kingston 

-.  21.. 

Black  Tea  

29488 

F.   Ostler,   Johnston  St., 

30 

W.G.Craig,  Kings 

King.ston. 

ton. 

21.. 

Salada  Tea  

29489 

30 

..  21.. 

Japan  Tea  

29493 

F.    A."  Allan,    Alfred  St.", 

30 

Will.  Gilbretii 

Kingston. 

Montreal. 

21.. 

Black  Tea   

29494 

II                 11          . . 

1  .1 

30 

RoViertson  Nicolle 

Kingston. 
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EXAMINING  89  SAMPLES  OF  T¥.K— Continued. 


J.  J.  COSTIGAN,  INSPECTOR— Cwicittded. 


Inspector's  Report. 


Uncoloured . 


Results  of  Analysis. 


Ash. 


o 


p.  c. 

5-2() 
5-88 
.5.26 
5-20 


0) 


p.  C. 

3-24 
3- 16 
2-52 
314 

3.28 


3 


<5J 


O 
.02 


p.  C 
1 
1 

2 
1 
1 


20 
68 
CO 
76 
78 


■3 
3 

T!  C 
•51-1 


p.  C. 

004 
0-42 
0-76 
0-36 
0  14 


<D 
U 

3 


p.  C. 

7-70 
71)5 
725 
7-30 


O 


p.  c. 


Botanical  Examination. 


37  ■  30  Tea  leaves  broken  with  a  few 
stems. 

33  "40  Tea    leaves     broken  with 

many  stems. 
30  05  Tea  leaves  large  and  broken 

with  a  few  stems. 
31 '90  Tea  leaves  small  and  broken. 


7  00      35  00 


Tea  leaves  small. 


A.  E  SAXDERSOX,  IXSPEOTOR. 


Labelled  'TncottaCey-J 
Ion  ;  Young-Hys 
bulked." 

Labelled  'Blend'. 

Labelled  '  uncoloured 
Ceylon  green. ' 

Labelled  'Salada  Cey- 
lon Tea.' 

Labelled  'Capitol 
Blend  Tea  Co. ;  pur- 
ity, flavour  and  ex- 


Labelled 
blend.' 


'Capitol 


0 

60 

300 

2 

20 

0 

40 

7 

70 

38 

25 

Tea  leaves  broken  and  many 

stems. 

54 

3  18 

1 

36 

0 

00 

8 

50 

34 

15 

Tea  leaves  small  and  broken. 

5 

04 

3  14 

1 

90 

0 

00 

7 

00 

36 

70 

Tea  leaves  broken  and  many 

.stems. 

4 

68 

2  14 

2 

46 

0 

08 

7 

70 

31 

80 

Tea  leaves  small  and  broken. 

5 

12 

3-26 

1 

86 

0 

00 

7 

45 

34 

15 

Tea  leaves  and  stems ;  the 

former  large  and  broken. 

4 

68 

302 

1 

64 

0 

02 

7 

15 

35 

45 

Tea  leaves  broken. 

5 

20 

300 

2 

00 

0 

20 

7 

75 

36 

90 

Tea  leaves  medium  size  and 

broken. 

5 

46 

3-28 

2 

18 

0 

00 

7 

75 

30 

40 

Tea  leaves  and  stems ;  the 

former  broken. 

.T.  HOGAX,  INSPECTOR. 


4-9G 

3 

28 

1 

68 

0  00. 

8 

45 

32  80 

5-30 

3 

46 

1 

84 

000 

7 

50 

39-40 

4-80 

3 

24 

1 

->6 

0  00 

8 

40 

33  05 

5  60 

3 

06 

2 

12 

0-42 

7 

25 

36-55 

506 

3 

(W 

1 

32 

0  06 

7 

80 

34-40 

4-98 

2 

62 

2 

16 

0  20 

7 

45 

33  75 

5  60 

3 

62 

1 

82 

0  16 

7 

45 

35-75 

404 

2 

88 

1 

10 

000 

8 

65 

31-85 

Tea  leaves    broken  and 
stems. 


Tea     leaves     broken  and 

many  stems. 
Tea  leaves  broken. 
Tea  leaves  large  ;  broken. 

Tea  leaves  broken. 

Tea  leaves  large  ;  broken. 

Tea  leaves    broken ;  many 
stems. 
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7-8  EDWARD  VII..  A.  1908 
DESCRIPTION  OF  AND  RESULTS  OF 

DISTRICT  OF  TORONTO— 


s 

2 

o 

"o 

O 


a 


1906. 

Sept.    4 . , 

4., 


o. 
5. 
5. 
6. 
6. 


6. 
6. 


Nature  of  Sample. 


a. 
S 

eS 
SO 


s 


Xaiue  and  Addre8S 
of  Vendor. 


Ceylon  Black  Tea . . 

Black  Tea  

Tea,  Young-Hyson. 


30170M.  E.  Goddard,   448  King 
St.,  Toronto. 

30172  T.  Creay,  318  (^ueen  St.,  To- 
I  ronto. 


30177  A.    F.    Barker,  302  Yonge 
St.,  Toronto. 

India-Ceylon  Tea  ■  30180  T.  Eaton  &  Co.,  Yonge  St., 

\  Toronto. 

Ceylon  Tea,  Black....   30182  R.  Sinipson,  Yonge  St.,  To- 

!          I  ronto. 
Lipton's    Black    and  30183  Kelley  Bros.,  90  Queen  St., 
(ireen  Tea,  Ceylon.  ;  Toronto. 

IBhie  Ribbon  Tea   30185  J.  W.  Nettleton,  cor.  Church 

1                                             &  Queen  Sts.,  Toronto. 
6. .  India  Tea   30187  H.  McDougall,  Toronto  


Salada  Tea  . . 
Red  Rose  Tea 


30100 

3011)1 


Mrs.  R.  Davis,  120  York  St., 

Toronto. 
Mrs.  Crapper,  Georges  St., 

Toronto. 


Cost. 


c 

3 


h  lb. 

h  M 

h 
1 
1 

h  " 
1  ■, 
1  „ 


Name  and  Address 
of 

Manufacturer  or 
I  Furnisher. 


'u 


cts. 
13 

20 

15 
23 

25 


R  B.  Hayhoe  & 
Co.  wholesale, 
Toronto. 

White  &  Co., 
wholesale,  Tor- 
onto. 

Not  known  

Vendors  blend  the 
tea  themselves. 


20  jR.   Lipton,  agent 
I    forThos.  Lipton. 
25  iBlue  Ribbon  Tea 

Co.,  Toronto. 
25  [Vendor  


20  Salada    Tea  Co., 

'  Toronto. 
20  T.  H.  Estabrook, 

1    St.  John,  N.B  . . 


DISTRICT  OF  LONDON 


Aug.  23.. 
23.. 


GunpKjwder  Tea. 
Black  Tea  


24 . .  I  Young-Hyson  Tea 


24.. 


India-Ceylon  Tea . 


24..  Ceylon  Tea 


24  .  Salada  Black  Tea  

25 .   India-Ceylon  Tea, 

Black  Tea. 
28  .  .  China  Black  Tea  


301.50  Orman  &  Mallion,  Stratford. 

301.51  Will  J.  N.  Nolfolk,  Stratford 


30156  W.   J.   Cherney,  Windsor, 

Ont. 

30157  Fielding  &  Camjiead,  Wind- 

sor, Ont. 

30158  Taylor  &  Williamson,  Chat- 

ham, One. 

30159  William  Anderson,  Chatham, 

Out. 

3016i:George  S.  Hayward,  Chat- 

I    ham,  Ont. 
30168  Williams  &  Purcell,  Seaforth, 
Ont. 


h  lb. 
h  " 

1  M 

h  " 

1  .. 


18  Not  known  

13  McPlierson,  Glasco 
&  Co.,  wholesale, 
Hamilton. 
Not  known  


25 
50 
30 

25 
25 
25 


T.  H.  Estabrook, 

St.  John,  N.B. 
S.   T.   Durand  & 

Co.,  wholesale, 

Montreal. 
P.  C.  Larkin&Co., 

Toronto. 
Vendor  

McPherson,  Glasco 
&  Co.,  wholesale, 
Hauiilt<jn. 


DISTRICT  OF  MANITOBA- 


Sept.  12  .  Tea.  Black   25791  K.  McKenzie  &  Co.,  Winui-j    1  lb. 

„     12..'    25792  Campbell  Bros.   &   Wilson,  1 

Winnifteg. 


35  .Mazawattee  Tea 
I    Co. , London,  Eng 
35  i  Packed  bv  vendors 
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EXAMINING  89  SAMPLES  OF       A— Continued. 


T.  KIDD,  ACTING  INSPECTOR. 


• 

Inspector's  Report. 

Results  of  Analysis. 

Botanical  E.vamination. 

Total. 

Water 

Soluble. 

a 

Acid 

Soluble. 

.o 

z 

1       5  ■ 

< 

Moisture. 

i  1  cjt-  Water 

Extract. 

- 

p.  c. 

p.  e. 

p.  c. 

p.  c 

p.  c. 

p.  c. 

4  58 

2-76 

1-76 

A -Aft 

7-65 

33-80 

Tea  leaves  large  ;  broken. 

4  24 

2-80 

1-42 

A  •  AO 

7-80 

31-80 

M       small ;  broken. 

4-92 

3-28 

1-58 

006 

6-95 

35-85 

M       very  small; 

broken. 

5  00 

2-98 

1-90 

012 

6-75 

32-65 

M        large ;     broken ; 

a  few  stems. 

Heather  brand  

4-32 

214 

2-18 

000 

760 

32-85 

II        large  ;     broken  ; 

many  stems. 

Ceylon,  green  and  black 

4-9G 

2-64 

2-24 

0-88 

7 -60 

32-70 

■1       broken ;  stems. 

India-Ceylon  tea; 

4-86 

2-90 

1-78 

018 

.  7-50 

35  30 

II        large  ;  broken. 

blended  black  tea. 

Vendor    iuip)orts  and 

524 

3-24 

200 

0  00 

715 

34-30 

II  II 

blends  himself ;  call- 

ed '  Hin.alagan '  tea. 

4-66 

2-84 

1-82 

000 

705 

37-20 

11  II 

Branded   pure  India- 

4  30 

2-66 

1-56 

0-08 

6-75 

35-75 

II  II 

Oylon  tea  ;  black. 

i 

4 

T.  KIDD,  INSPECTOR. 


(lunjxjwder  tea  

6-36 

3-32 

2-64 

0-40 

7  10 

33-90 

Tea  leaves  large. 

Blended  by  vendor  in 

5-86 

3-90 

1  92 

004 

8  05 

30-40 

11  broken. 

•Stratford. 

6  02 

3-88 

1-88 

0-26 

6-90 

40  50 

11        small ;  broken. 

Called  Red  Rose  tea. . . 

4-40 

2-96 

1-44 

000 

7-45 

36  00 

11  broken. 

Called  M  a  z  a  w  a  1 1  e  e 

Ceylon  tea. 

4  04 

2  64 

1-32 

008 

8-25 

34  50 

M        much  broken  ;  a 

few  stems. 

Called  Salada  tea  

4-80 

3  04 

1-76 

0  00 

7  60 

35  50 

11        large  ;  brcken. 

Blended  by  vendor  

410 

2-48 

1  62 

000 

7-50 

33  15 

11        broken  ;  many 

stem.s. 

Called  China  black  tea. 

4-54 

2-80 

1  74 

0  00 

7-65 

37-70 

11        broken  ;    m  a  n  y 

stems. 

W.  M.  CON  KLIN,  INSPECTOR. 

4.76 

2-96 

1-72 

0-08 

7-75 

35-55 

Tea  leaves  broken  ;  sti  lus. 

4-72 

3  30 

1-38 

004 

7-75 

38-95 

11  broken  ;  many  stems. 
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INLAND  REVENUES 


7-8  EDWARD  VII.,  A.  1908 
DESCRIPTION  OF  AND  RESULTS  OF 

DISTRICT  OF  MANITOBA— 


c 

2 

u 

o 
Q 


Nature  of  Sample. 


1906. 
Sept.  12.. 
12.. 
12.. 
„  12.. 
12.. 
12. 


Tea,  Black. 


Tea,  Ceylon 


0) 

"a 


CO 


a 


Nftme  and  Address 
of  Vendor. 


25793  Foley,  Lock  &  Larson,  Win- 

nipeg. 

25794  Jobiii,  Marrin  &  Co.,  Winni- 

peg. 

25795  Tiie  A.  Matdonald  Co.,  Win- 

nipeg. 

25-^96  Cudville  &  Co.,  Winnipeg. . . 

i 

25797|Hicks  Bros.   &  Co.,  Winni- 
peg- 

25798,G.  F.  &  J.  Gait,  Winnipeg. . 


Cost. 


+3 

s 

3 

C 


lb. 


9 


Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


cts. 


25  jPacked  by  vendors 

35  INeetar   Tea  Co., 

:  Ceylon. 
30  Packed  for  vendors 


30 
35 


Packed  by  vendors 

Payne  &  Co.,  Lon- 
don, Eng. 

Blue  Ribbon  Mfg. 
Co. 


DISTRICT  OF  CALGARY- 


1^  lb. 

55 

Ram  Sals  Pure  In- 

dia Tea. 

n  .. 

45 

Put  up  by  vendors. 

H  " 

55 

Salada    Tea  Co., 

litd. 

H  " 

50 

Campbell  Bros.  & 

Wilson.  Winni- 

peg, Man. 

Sept.  12.  .jTea,  Indian. 
12. .  Tea,  Ceylon. 
M  12. 
„  12. 


28692 
28693 
28094 
28695 


L.  r.  Newburn,  wholesale, 
Calgary. 

G.  F.  &  J.  Gait,  wholesale, 
Calgary. 

Codville,  Smith  Co.,  whole- 
sale, Calgary. 

Campbell,  Wilson  &  Horne, 
wholesale,  Calgary. 


DISTRICT  OF  BRITISH  COLUMBIA- 


Aug.  28. . . 

Black  Tea  

28173 

J.  W.  Charlesworth,  re*^^ai!, 
902  Granville  Street,  Van- 
couver, B.C. 

1  lb. 

25 

W.  Braid  &  Co., 

Vancouver,  B.C. 

29. . . 

28174 

J.  Murchir,,  Orient  Tea  Co., 
Cordora  St.  West,  Van- 
couver, B.C. 

1 

20 

n  It 

29. .  . 

Green  Tea  

28177 

Kelly,  Douglas  &  Co.,  Ltd., 
wholesale,  Vancouver,  B.C. 

45 

P.  C  Lagan,  Tor- 
onto. 

29. . . 

Black  Tea  

28180 

J.  VV.  McMillan  &  Co.,  whole- 
sale, Vancouver,  B.C. 

Colombo  Tea  Co.,  retail, 
Hastings  St.,  Vancouver, 
B.C. 

1 

20 

Vendors. 

.1    30. . . 

Green  Tea  

28185 

1  .. 

.SO 

Young  Bros.,  Van- 
couver &  Seattle, 
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EXAMINING  89  SAMPLES  OF  TEA— Concluded. 
W.  M.  CONKLIN,  I'SSFECTOR— Concluded. 


Inspectors  Repoi-t. 


Results  of  Analysis. 


Ash. 


6 

-2 

3 

3 

6 
I-, 

u3 
4-j 

3 

T3  C 
1— 1 

3 

QQ 

'o 

o 
H 

^ 

"o 

<< 

§ 

p.  c. 

p.  C. 

p.  c. 

p.  C. 

p.  c. 

504 

2-98 

1-88 

018 

7-70 

4G2 

2-76 

1-86 

000 

7-75 

4  64 

302 

1-62 

0-00 

768 

5-80 

412 

1-68 

000 

7  00 

4-50 

3  04 

1-46 

000 

770 

4  72 

300 

1-50 

0-22 

7  - 10 

Botanical  Examination. 


O 

K 


p.  f. 
31-65 

35-  75 

36-  20 
36-55 
33-25 
33-35 


Tea  leaves  much  broken, 
broken. 


much      broken  ; 

stems, 
broken ;    a  few 

stems, 
broken  ;  stems. 

small ;  broken  ;  a 
few  stems. 


W.  TTLETCHER,  INSPECTOR. 


5-70 

3-78 

1 

70 

0-22 

710 

36  00 

Tea  leaves  much  broken 

stems. 

5  06 

3  32 

1 

58 

016 

6-50 

34-65 

Tea  leaves  broken  ;  stems. 

4-42 

2-90 

1 

46 

006 

7-75 

36  40 

M        large  ;  broken. 

4-28 

2-72 

1 

50 

0-06 

7-65 

35-60 

ti        much  broken 

stems. 

E.  B.  PARKINSON,  INSPECTOR. 


3-18 

202 

008 

8-20 

34  ()5 

Tea  leaves  broken ;  stems. 

3-20 

1-14 

0  06 

7-80 

34.85 

M           large ;  broken 

2-44 

1  72 

000 

6-90 

42  30 

II           broken  ;  many 
stems. 

2-  20 

3-  90 

2-64 
1-26 

0-22 
0.30 

8-40 
7-85 

32-75 
35-75 

Tea  leaves  large  :  broken 

stems. 
Tea  leaves  Ijroken. 

Star  of  India  Green 
Label  brand.  This 
teals  put  up  in  pack- 
ages marked  W . 
Tufts  &  Sons.  Ven- 
dor having  bought 
the  business  from 
them  and  using  their 
old  labels  and  wrap- 
pers. Imported. 

Vendor  did  not  know 
the  name  or  brand  ; 
no  name  or  brand  on 
package.  Imported. 

'Salada  brand.' 
Guaranteed  pure  un- 
coloured  natural  leaf 
Ceylon  green  and 
suijerior  to  that  of 
finest  Japan  and  has 
the  advantage  of  be- 
ing cleanly  prepared. 

Imported.  I)andieNo. 
2  brand. 

Japan  tea.  Imported. 


5-28 


4-40 


4  16 


506 
5  46 
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APPENDIX  G. 


BULLETIN  No.  131— BUTTER,  1906. 


Ottawa,  January  31,  1907. 

W.  J.  Geuald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — In  October  of  last  year  certain  samples  of  butter  were  transmitted  to  you  by 
Mr.  J.  A.  Ruddick,  Dairy  Commissioner,  as  having  been  obtained  in  the  city  of  Quebec 
and  suspected  to  be  spurious.  On  examination  they  proved  to  be  largely  adulterated 
with  foreign  fat  and  thereupon  the  collection  of  a  larger  number  of  samples  was 
authorized  by  you.  These  were  obtained  in  the  month  of  November  and  are  described, 
with  the  results  of  their  examination,  in  the  tabulated  statement  attached  to  this  report. 
The  following  is  a  summary  of  the  results  obtained  : — 


Inspection  District. 

Genuine. 

Doubtful. 

Adulterated. 

Total. 

6 

0 

0 

6 

Prince  Edward  Island  

2 

0 

1 

3 

6 

(» 

U 

6 

Quebec  

15 

0 

1 

16 

7 

0 

1 

8 

6 

2 

4 

12 

7 

1 

0 

8 

8 

0 

0 

8 

10 

0 

0 

10 

8 

0 

0 

8 

Manitoba  

1 

0 

8 

I 

0 

0 

8 

yo 

4 

7 

101 

In  the  foregoing  I  have  classed  a  sample  containing  over  16  per  cent  water  and  one 
with  less  than  80  per  cent  butter  fat  as  doubtful  although  pronounced  genuine  by  the 
district  analyst.  The  adulterated  samples  comprise  five  which  contain  excessive  quanti- 
ties of  water  and  two  which  consist  very  largely  of  foreign  fat.  From  the  latter  fact  it 
would  appear  that  oleomargarine  in  small  quantities  is  either  being  imported  into 
Canada  or  is  being  manufactured  here.  In  order  that  the  public  and  the  trade  may  be 
warned  of  this  I  beg  to  recommend  the  publication  of  this  report. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant, 

THOMAS  MACFARLANE, 


Chief  Analyst. 


IXLAyO  REVENUES 

7-8  EDWARD  VII.,  A.  1908 
Dkscriptio.v  of  101  Samples  of  Butter 


c 

u 

O 


(3 

Q 


Nature  of  Sample. 


o 


Cost. 


Name 
and  Address  of 
Vendor. 


a 


Name  and 
Address  of  Manufacturer 
or  Furnisher. 


a' 
S 


1906. 


iDislrict  of  Nova  Scotia- 
I  B.  J.  Wa ugh,  Iivsptctor. 


Cts. 


Nov.    6  Butter   27208 

6 


Hutchinson  &  P  o  w  e  r,  li  lbs.]     33  'Not  known. 
Halifax,  N.S.  ;  " 


,  '  27209  Smith  &  Proctor,  Hali-  1^  .. 

fax,  N.S. 


.;  27210 


Nov.    5  Butter . 


ti      6  <i 


Nov,  5 

6 


Butter,  Creamery. 
..  Dairy  


M  Creamery.. 


Dairy. 


27211 


P.  T.  Shea,  Halifax,  N.S. 


O'Neil  &  Mulcahey,  22 
Barrington  St.,  Hali- 
fax, N.S. 

27216  Shand  Bros.,  Windsor, 
I  N.S. 

27217  Murphy    &  DeMont, 
Windsor,  N.S. 


District  -if  Prinze  Eduard 
Island — T.  Moore,  In- 
spector. 


28328  R.  T.  Holman,  Summer 
side. 


28332  A.  Gates  &  Co.,  Char- 
lottetown . 


28333  Stewart  &  Son,  Char- 
lotte town  . 


li 


U  lbs. 


Diitrict  of  New  Bruns- 
wick—J.  C.  Ferguson, 
Inspector.  i 

24278;  W.  H.  Bell,  92  King  St.,  li  lbs. 

St .  John,  N.  B. 
24279  P.  Nape  &  Son,  Ltd.,|li 
2-14    Main    St.,  St. 
John,  N.B.,  north  end. 
24280Maritime  Dairy  Cf>.,  U  .. 
Ltd.,  159  Main  St.,  St. 
John  N.  B.,  north  end. 
24281  Sussex  Milk  and  Cream  1^  <■ 
Co.,  Ltd.,  1.58  Pond  St., 
St.  John,  N.B. 
24282Megaritv  &  Kelly,  IJ 
Marsh     feridge,  St. 
John,  N.B. 


28 


35  ,R.  Starratt,  Bass  River,  N.S. 


37  lAcadia    Dairy    Co.,  Wolf- 

\    ville,  N.S. 

i 

31  John  Baker,  Windsor,  N.S. . 

32  Not  known  


35 


42 


Kenford    Wait,   W  i  1  m  o  t, 
P.E.L 


Dunstafifnage  Dairy  Co., 
Dunstaffnage,  P.E.I. 


35  M.  M  c  E  a  c  h  e  r  n.  Lot  48, 
P.E.L 


48 
45 


Vendor. 


W.  T.  Coburn,  Harvey  Sta- 
tion, Yoik  Co.,  N.B. 


40  Sussex  Creamery,  S  u  ss  e -x 
Kings  Co.,  N.B. 


42 


42 


Vendors . 


Slocum  &  Ferris,  City  Mar- 
ket, St.  John,  N.B. 
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Inspector's  Report. 


Results  of  Analysis 

BY 

District  Analyst. 


Readings  of  Buty- 
RO  :  Refracto- 

MKTER  at  25'  C.  BY 

A.  McGiLL. 


District  Analysts. 


=5 


p.c.  I  p.c.  p.c. 


13-20 


1 


.'•70 

12-  64 

13-  43 
11 -85 


Said  to  be  nianufac- 
tuffd  in  Manito- 
ba. Wholesaler. 

Said  to  be  Ontario 
butter.  Sold  as 
cooking  butter ; 
wholesale. 

Sold  as  creamery 
butter  ;  put  up  in 
2  lb.  blocks; 
wholesale  and  re- 
tail. 

Sam  pie  sol  d  as 
creamery  butter ; 
retail  dealer. 

Sold  as  dairy  but- 
ter. 

Purchased  by  ven-11-65 
dors  from  H.  D. 
Wood  w  o  r  t  h 
Kingston,  N,S. 


Dairy  butter  in  11-87 
pi  ints  and  sold 
to  vendor  as  pure 
butter. 

This  sample  of  but-|ll  - 78 
ter  is  made  and 
put  up  by  the 
DunstaflFnage 
Creamery  Co. 

Dairy  tub  butter;  13-54 
bougrht  from  Mc- 
Eachern  and  re- 
tailed by  Stewart 
&  Son. 


From  21b.  bar. 

Half  lb.  creases. 
From  1  lb.  bars  


From  2  lb.  bar  ...  11  24  82-95 


81-28 


2-99 


s 
O 


85-562-93 


80-  03 

81  76 

82  51 

81-  55 


5-29 


d 

« "3 

Pi 


'■    ^  i-^ 

■     I'l  z  . 

I  C    ^    ^  r< 

j  a  o  u 


p.c. 

2-52 


1-74 


203 


27 -19;. 


26-581 


27-20 


84-47 


83  39 


78-46 


2-61219'  26-52 


4-  421-21  25  16 

5-  8l|o-99  27-59 


2-18 


419 


5-97 


1-47 


0-63 


2-02 


27-34 


26-57 


30-50 


11-65  82-89 


12-24 


81-92 


From  210  bar  


8-27 


86-72 


Dairy  butter  ;  from  8'-  21  81  -  08 
32  lb.  tub  on  re- 
tail in  store  ;  said 
to  be  New  Bruns-i 
wick  product.  i 


3-79 
3-87 


1-66  25-40 
1-95  27-84 


3-831-97  24-40 


2-93  2-07  25-52 


8-921-78  26-47 


p.c. 


be 
c 


'S 

O 


Remarks. 


52-2 
52-2 

51-0 

51  0 

511 
50  9 


Genuine . 


Genuine. 


Name. 


M.  Bowonan. 


51  ■  0  Genuine . .  Genuine . .  M.  Bowman. 


51  2 


51-5 


511 

52  2 

52-2 

53  0 
520 


Adulter 'd; 
contain 'g 
less  than 
80  per  ct 
of  butter 
fat. 


Genuine ..  (ienuine. .  M.  Bowman 
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INLAND  REVENUES 

7-8  EDWARD  VII.,  A.  1908 
Description  of  101  Samples  of  Butter 


§ 

O 

0) 
I— I 

O 

O 

I 

Q 


Nature  of  Sample. 


1906. 

Nov.    7  Butter,  Dairy.. 


Nov.  19  Butter. 

n  19  ..  . 
..     19  . 


20 

7| 

7 

7 

7 

7 

8 

8 

8 

8 

8 

8 
9 


Nov 


7 

9 
13 


Butter,  Psi.stry 


Cookin}' . 


Name 
and  Address  of 
Vendor. 


Cost. 


a 

3 


District  of  Nciv  Bi'uns- 
wick — Con. 

24283  J.  D.  Mc.\vity,  .39  Brus- 
sels St.,  St.  John, 
N.B. 


District    of    Quebec — E. 
Beland,  inspector. 


J.  B.  Renaud  ^t  Cie,  126 
St.  Paul. 


26064 

26065 
26066 

260671 


26028  Chas.   Maranda,  Finlay 

Market,  Que. 

26029  Edmond  Sylvain,  Finlay 

Market,  Que. 

26030  David  Lacombe,  Hall 

St.  Pierre,  Que. 

26031  Arthur  Lemieux,  Hall 

St.  Pierre,  Que. 

26032  Ed ouard  Gigeare,  Hall 

St.  Pierre,  Que. 

26033  R.  Ruthman  &  Son,  Mon- 
j    calm  Market,  (^ue. 

26034 :Thos.  Martin,  Montcalm 
'    Market,  Que. 

26035  Fran9ois  Boutet,  Mon- 
I    calm  Market,  Que. 

26036  Boutet  &   Lavoie,  Ber- 
thelot  Market,  Que. 

260.37  F.  X.  Blouin,  Berthelot 
Market,  Que. 

26038 

26039  Jean  Drolet,  Hall  Cham- 
plain. 

District  of  St.Hi/ucintkr 
J.  C.  Rouleau,  Inspector. 

567  Gervais  &   Dionne,  St, 

Jean,  Que. 
568!G.  a.  Fruax,  Farnham, 
I  Que. 

569| Couture  &  Moore,  Sher- 

bnxike.  Que 
570  A .  Maff nan,  Sorel,  Que . . 


U  lbs. 


1  lb. 

1  t, 
1  » 


1 


1 


1 


1 


1 


li  lbs. 
2 

30  oz. 
li  lbs. 


Name  and 
Address  of  Manufacturer 
or  Furnisher. 


'a 
> 


Cts. 


42  lOrland  S.  Dykeman,  1-5 
Camden  St.,  St.  John, 
N.B..  north  end. 


25  [Dairy  St.  Raymond,  Port- 
I  neuf. 

23  Ali)honse  Nicol,  St.  Simon . . 
23  Louis   Belanger,   St.  Jean, 

Port  Joli. 
19  Emond  &  Cdte,  Quebec  


20  Unknown. 
22 

24  Emond  it  Cote,  Quebec. 

22  Unknown . 

24  Emond  &  Cdte,  Quebec.. 

25 

25 

26 

24 

24 

25 
25 


38 
40 
45 

33 


J.  B.  Renaud  &  Cie  

St.  Amselme  Beurrerie,  Que. 

Emond  &  Cdte,  Quebec  

Rioux&  Cie.,  Quebec  


J.  B.  Renaud  &  Cie. 
Kelly,  St,  Agathe.. , 


J.  Langlois  &  Cie.,  Montreal 

J.  Lefebvre,  Bury,  Que  

Jos.  Demers,  Shefford  

W.  Champagne,  191-195  Rue 
St.  Paul,  Montreal. 
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Insptctor's  Report. 


Results  of  Analysis 

BY 

District  Analyst. 


Readings  of  Buty- 
KO  :  Refracto- 

METER  at  25"  C.  BY 

A.  McGiLL. 


p.c. 


p.c.  ,p.c. 


From  .30  lb.  box  on  10-27  82  03 '5  88 
retail  in  store ; 
furnisher  to  Mr. 
McAvity,  O  r  - 
land  S.  Dyke- 
man  ;said  to  be 
Ca  r  leton  Co., 
N.B.,  butter. 


Taken  from  50  lbs. 

M        50  II 

I.        50  II 

35  " 

II        45  II 

II        22  i< 

H        45  II 

II        40  M 


12-60  82-61 


9-89 
14-59 

11-04 


10 
7 

I  ^ 
•13 


45    ,1  12 


40 

45 

40 

40 

45 

.50 
.50 


12 
H» 

11 

jl4 

7 
11 


•72 
-53 
•76 
-79 
•27 

79 
01 


83  39 
76  48 

83-42 


2-81 


s  . 


g-- 
tiC"*'  B  > 

O  O  O  *0 


6 

^  00 


p.C.j 

1-81  25-26 


1-79  28  8 


4  190  75  33  0 
5-58  1-72  31  6 


2  05 


24  84 


32  85 
39  76 


92jl 

99^2 
803 
1012 


1-32 

156 

1-  72 

2-  46 


09 
13 

11 

80  8 


32;2  25 
09|l-34 

22!  1-57 


3-0 

.29-1 
33-3 
2-90 
35  2 
31-5 


32 


081  02  29 


Box  marked  2093  10-97  81-69 

with  blue  pencil.  I 
No  special  mark  on  13  01 '80  80 

the  box.  j 
Taken  out  of  a  25!  9-59  83  89 

lb.  box.  1 
Taken  out  of  a  tub]  9  92|82-96 

of  about  70  lbs. 


3-21 

2-  96 

3-  61 

4-  29 


1-  59 
1  00 

2-  86 
0-96 


27 
32 
24 
29 


132  27 


2  51!  31  6 

I 

2-23'  32-6 

l-70j  27-2 

219:  21 


p.c. 


0  8994 

0  8956 
0  9024 

0-8948 


•9026 
•9039 
9063 
•9049 
•9025 

9041 

9041 

9032 

9050 

9023 

9043 
91(55 


0  9020 
0  9063 
0  9004 
0-9003 


05 


52-9 


51  9 

52  2 
50-4 

575 


52  5 
52  6 
52-5 
51  0 
51  0 

51-  6 
50-8 

52-  0 

50-  9 

51-  3 

51-2 
530 


50-2 
52  5 
.51  3 
57-8 


o 
"S 
"o 
O 


Genuine. 


Genuine 


District  Analysts. 


Remarks. 


Name. 


Genuine. .  i!M.  Bowman. 


Genuine. 


Dr.  J.  T.  Don- 
ald. 


Gen.;  s'ple 
very 
mouldy. 
Genuine. 


Adulterat-  Adulter'd; 
ed.  contain'g 
1  i  1 1 1  e  if 
any  but- 
ter fat. 
( ienuine . .  'Genuine . 


Genuine 


Adultera 
ted. 


Genuine . . 


Adultera- 
ted, con- 
t  a  i  n  i  ng 
1  i  1 1 1  e  if 
any  but- 
ter fat . 


Dr.  J.  T.  Don 
aid. 
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INLAND  REVENUES 

7-8  EDWARD  VII.,  A.  1908 

Description  of  101  Samples  of  Butter 


c 
o 

o 
"o 

a 

c 

i> 

cS 


1906. 
Nov.  17 
..  17 
..  17 
17 


Nov.  12 

M  13 

M  13 
13 

-  16 

.  16 

..  16 

..  16 

..  26 

M  26 

.  26 

..  26 


Nature  of  Sample. 


Butter,  Cooking . 
M     Table  . . . . 


»  Creamery 

ti   

.1  Creamery. 


II  Dairy  

II  Creamery. 

II  Cooking.. 


Nov. 


13  Butter 
13 
14 
14 
15 


£ 

Z/2 


c 


Name 
and  Addre.ss  of 
Vendor. 


CcsT. 


a 

OS 

3 


> 


District  of  St.  Hyucinthe 
-Con. 

572  Thos.  Hebert,  St.  Hya- 
cintlie. 

573  E.  Benoit,  St.  Hyacinthe 

574  U.  Jeanotte  m 

592  Ed .  Viens,  St.  Andre,  St. 
Thomab  d'Aquint. 

District  of  Montreal — 
J.  J.  Costiyan,  Inspector. 


U  lbs. 

1  M 

1  I. 

2  II 


ZimiC.    Spector   &  Co.,   ISli  lbs. 
Ontario  E.,  Montreal. f 
A.  E.  Savageau,  667  St. 
Catherine  E.,  Montreal 


31602 
31603 
31004 


A.  Rivet,  4.56  St.  Cathe- 
rine E.,  Montreal. 
31605  J.  A.  Marceavi,Bonsecour 
Market,  Montreal. 


31606  B.    Lavoie,  Bonsecour 
I    Market,  Montreal. 

31607  iD.  Desantels,  St.  James 

Market,  Montreal. 


31608 
31609 
31610 


M.  Lavut,113  St.  Maurice, 
Montreal. 


U  II 

m 

2  I. 

1^  . 


Davies,  Limited,  retail  li^ 
branch.  Chaboile/,  Sq.,j 
Montreal. 
31611  M.  De-sjardins  et  fi Is,  206  2 
De     Montigny  East,! 
Montreal.  ! 

..li 


31612 

29381 
20385 
29389 
29390 
29395 


District  of  Ottawa — A.  E. 
Satulcrson,  Inspector. 


Ottawa. 
'.  D.  Herbert, 

St.,  Ottawa, 
reo.  Thomas,  ( 

St.,  Ottawa. 


W.,  Ottawa. 


lU  lbs. 

1  ^ 

45 

}h  " 

50 

\h  " 

42 

!ii  „ 

37 

40 

Cts. 
33 
25 
20 

25 


41 

34 
39 
42 
50 

35 
41 

30 
42 
30 
46 
38 


Name  and 
Address  of  Manufacturer 
or  Eurnisher. 


A.  Jeannotte,  St.  Hyacinthe. 

Beauregard  &  Cie.,Lapresen- 

tation 

N.  Lajeunesse,  St.  Francois. 


Vendor 


Gunn,  Langlois  &  Co. . . . 

Manitoba  Dairy  

Fortier  &  Monnette  

Z.  Limoges,  Montreal.  . 
M.  Desjardins,  Montreal. 


Weston,  Ont  

Z.  Limoges,  Montreal  

Not  known   . 

Standard  DairyCo., Montreal 

Not  known  

M.  De&jardins,St.  Martin  St. 
Not  known  


Rising  Sun  Creamery . 
McCullough,  Quebec  . . 
Mrs.  Cassidy,  Farleton . 


Ottawa  Cold  Storage. 
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Inspector's  Report. 


Taken  out  of  a  tub 
of  about  30  lbs. 


Results  of  Analt(sis 

BY 

District  Analyst. 


u 

3 


From  about  a  20  lb. 

piece. 
Sold  in  i  lb.  cakes. 


Retail  price,  27cts. 
per  1  b. 

Retail  price,  24cts. 
\)cv  lb. 

Retail  price,  26cts. 
per  lb. 

Retail  price,  24  cts. 
])er  lb. 

Sold  as  fresh  cream- 
ery ;  put  up  in  1 
lb.  rolls;  retailed 
at  25  cts.  per  roll. 

Sold  as  dairy  but- 
ter ;  retail  price, 
24  cts.  per  lb. 

Sold  as  creamery  at 
27  cts.  p)er  lb. 


Sold  as  cooking  but- 
ter at  20  cts.  per 
ix)und. 

Retailed  at  23  cts. 
per  lb.  in  2  lb. 
blocks. 

Sold  as  dairy   


00  80 


0.  p 


03 


20!79 

39^84 

I 

75|68 


274 


84  3 

25I1 

50!3 

I 


T3 


p.c, 

2 

0 

1 

1 


6 


321 
28-2 
23-8 
32-8 


11-64 


571-41  28 

92  2  73  32 

04  2  06  31 

6911-90  27 


171-21 


77-99 


6-51 


16  -44  79  -39  0  96 


9  12  84-503-64 


30-15 
U-81 


2-26 
209 

151 


24 


Retail  price,  23  cts.  23  47  71  55 

l)er  lb.  in   2  lb. 

rolls  ;  dairy. 
Retail  price,  25  cts.  22  94  72  65 

per  lb.    Sold  as 

creamery  ;  put  up 

in  1  lb.  blocks. 


67  53  0-32  1-39 
72  801211  1-70 
2-94 


Creamery  butter 
Farmer's  butter. . 


13-81 


1-19 


2  74  106 


83-26 


13-27  82  36 
11-97 


14 -.57 
9-63 


1-  701 

2-  881 


82-39  3  93|1 
78  -78  4 -55 '2 
81-457-23  1 


-23 
•49 
•71 
10 
-fc9 


c3  =S 


27-  3 
33-8 

280 

28-  8 
31-8 

29-  6 
27-9 

24-  5 
23-9  ; 
250 

25-  7 
31-8 


p.c. 
0-901« 
0  S027 
0-9057 
0-8994 


0-8998 
0  8995 


0  8987 

0-9010 
0  8915 


0-8994 
0-9034 
0-9073 
0-9079 


Readings  of  Bcty- 

RO :  Refracto- 
meter  at  25°  C.  by 
A .  McGiLL. 

Reading. 

Opinion . 

50  0 

Oenuine  . 

51-2 

11      . . 

512 

51  5 

ir         .  . 

52  0 

Genuine. . 

51-5 

It     . . 

1     51  0 

n         .  . 

52-4 

It         .  . 

51-4 

It         .  . 

520 

52-4 

ti         .  . 

50-9 

It         .  . 

51-9 

M             .  . 

50-5 

It             .  . 

50-6 

tl            .  • 

52  0 

tl             .  . 

'  51-8 

Genuine. . 

52-0 

tl     . . 

53  8 
52-2 

Probably 
genuine.  ' 
Genuine. 

51  3 

II      . . 

Remarks . 


Name. 


Genuine . 


Genuine . . 


Adultera  - 
ted  with 
water. 

Genuine . . 


G  e  n  u  i  ne 
but  rather 
high  in 
water. 

Genuine. . 


Adultera- 
ted with 
water. 

G  e  n  u  i  ne 
but  too 

much  salt. 

Adultera- 
ted  with 
water. 


Dr.  J.  T.  Don- 
ald. 


Dr.  J.  T.  Don- 
ald. 


in  fat. 


Dr.  F.  X.  Va- 
ade. 
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7-8  EDWARD  VII.,  A.  1908 
Description  of  101  Samples  of  Butter 


a 

o 


o 
O 


c3 


Nature  of  Sample. 


1906. 
Nov.  15  Butter 
15 
..  19 


Xc 


5  j  Butter. 

5!  . 
5 
5 
5 
5 
5 


Nov. 


14  Butter. 

15  ..  . 

15  M  . 

16|     ..  . 

I 

1(V  . 

I 

19 
20 
21 
21 


B 


O 


Name 
and  Address  of 
Vendor. 


CcsT. 


§ 


District  of  Ottavxi — Con, 


293961  A.  Boivin,  80  Queen  St.,  1  lb. 

I    W.,  Ottawa.  I 
29390  . T.  Currell,  80  Queen  St.ll 

W.,  Ottawa. 
32304  R.  K.Powell,285  Welling-  U 

I    ton  St.,  Ottawa. 

District  of  Kin;/t<ton —  | 
I    J.  Hoyan,  Inspector. 

I 

31001  iDavies  Co.,  Princess  St.,,1  lb 


31002! 


Kingston. 


31003  J.  Thoma.s  Polley,  Brock  1 

St  ,  Kingston. 
31004' J.  CuUen,  Princess  St.,il  .1 

I  Kingston. 
31006  Charles  Sanders,  Princess  1  r. 

St.,  Kingston. 

31008  G.  H.  Williams,  Princess 

St.,  Kingston. 

31009  Anderson  Bros.,  Princess 
I    St.,  Kingston. 

31011  Joseph    Lemmon,  Mon- 
treal St.,  Kingston. 


30222 
30223 
30224 


District  of  Toronto — 
T.  Kidd,  Acting  Inspector 


J.  A.    McCrea  &  Son, 

Guelph. 
R.  Higgins  &  Son,  802 

Yonge  St.,  Toronto. 
W.    M.    Da  vies  &  Co., 
Yonge  St.,  Toronto. 

30227  Park,  Thoinp.son  &  Co., 

Toronto. 

30228  A.  Provan,  King  Street, 
'  Toronto. 

30231  Kidd  &  Co.,  Athlone,  Ont. 


30235 
30237 
30239 
30240 


1  lb. 
li  .. 
1^  .. 

n  „ 

u  .. 

Rej'nolds,  |l^  u 


George  E. 

Beeton,  Ont. 
J.  M.  Courtney,  Totten-  1^ 

ham,  Ont. 
Swan  Bros.,  162  King  St.,  1^ 

Toronttt. 
Gunn  Co.,  Ltd.,  48  Front  1^  n 

St.,  Toronto. 


s 
> 


Cts. 
28 
27 
45 


26 
35 
30 
30 
30 
30 
30 
.30 


25 
48 
48 
38 
45 

a5 

40 
40 
42 
30 


Name  and 
Address  of  Manufacturer 
or  Furnisher. 


McCullough,  Quebec . 
Mrs.  Baird,  Fitzroy. . 
Not  known  


Da  vies  Co.,  Dairy,  Toronto. 
Maple  Leaf  Standard  Dairy. 

Kingston  Milk  Depot  

Maple  Leaf  Standard  Dairy. 


J.  H.  Peel,  Victoria  Road. . . 
Maple  Leaf  Standard  Dairy. 
Not  known  

Vendors  

White  &  Co.,  Front  St.,  Tor- 
onto. 

Jacob  Steadalbahd,  Ehnira, 
Ont. 

Vendors  

Mrs.C.  M(;Kenna,Lloydtown 

County  York. 
Mrs.  Harry  Trump,  Adjala 

Township,  Co.  Simcoe. 
Mrs.    ^Villiam  Strongman, 

Tecumseth  Township. 
Miss  Delemere,  Colgan,  Ont. 

James  Young,  Earin  Town- 
ship, Co.  Wellington. 
Not  known   .... 
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Kesclis  of  Analysis 

BY 

District  Analyst. 


Readings  of  Buty-[ 
Ko :    Refracto-  | 
meter  at  25°  C.  BY 
A.  McGiLL.  ' 


District  Analysts. 


Moisture. 

Fat. 

1 

Salt. 

<  ird. 

I.'  ichert 
Meissl  No. 

p.c. 

p.c. 

p.c. 

p.c. 

11  07 

85-63 

1-90 

1-40 

26  3 

T^fllr*'Tl      TT*r»Tlr1  Tiftll* 

13-21 

83  38 

2-20 

1-21 

230 

farmer's  butter. 

14-94 

81  09 

2  67 

1-30 

25  3 

811 

85-92 

414 

1-83 

31-8 

14-48 

81-74 

1-68 

210 

253 

11-72 

84-65 

205 

1-58 

24-9 

11-82 

85-91 

106 

1-21 

25  3 

12-32 

84-42 

1-71 

1-55 

27-5 

11  09 

85  45 

2-32 

114 

268 

13  71 

83-49 

155 

125 

24-5 

12-31 

85-51 

1-32 

0  86 

24-7 

fiX\  f\  r\x*    T\i  1 1"/^  ri  o  c  an 

10  58 

86  34 

1-93 

107 

2710 

from  a  farmer. 

9-18  86-41 

2-96 

119 

31-77 

12-66 

83-88 

2  37 

0-89 

29  04 

310 

93  83 

103 

1-73 

30-71 

Branded  dairy.  . . . 

5-52 

88-03 

5-49 

0-86 

24-78 

10-88 

81-22 

6-25 

104 

24-57 

8-04 

85  60 

4  02 

1-71 

30  80 

10-06 

85-90 

2-56 

105 

24-40 

10-73 

82-96 

4-55 

1-38 

28-22 

Vendor  handles 

3-63 

94  C4 

104 

107 

34  03 

large  quantities 

of   butter   in  a 

wholesale    way  ; 

shipped  from 

Baden. 

^  rS  H  ce 


O  -  - 
32 


p.c. 


0-8992 
0-9027 
0  9032 
0-8977 
0-8989 
0-9017 
0  9011 
0-8986 
0-9008 
0-9022 


bo 
c 

eS 


53  0 
51-4 
51  4 


Remarks . 


51 

2 

51 

5 

52 

1 

52 

1 

52 

0 

52 

4 

52 

2 

52 

0 

Gemiinn.  Genuine 


51 
51 
52 
52 
52 
53 
51 
.^3 
51 
53 


Genuine.  .iGenuine 


Name. 


Genuine.    Genuine. , 


Dr.  F.  X.  Va- 

lade. 


Dr.  F.  X.  Va- 
lade. 


Br.V.'.H.EUis 
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Desckiption  of  101  Samples  of  Butter 


Cost. 

>> 

ilue. 

s 

s 
C* 

> 

Cts. 

1  lb. 

28 

1  .. 

23 

u 

35 

1 

23 

30 

30 

1  M 

21 

I  .1 

25 

1  lb. 

30 

jl  ,. 

35 

1  .. 

I  .. 

30 

1  M 

35 

1  .. 

30 

1  „ 

30 

1  n 

i 

30 

c 

_o 

o 

O 

o 
e 

c3 


Nature  of  Sample. 


im 

Isov.  2 
3 
7 
8 

„  9 

.>  10 
8 
8 


Nov.  27 
„  27 
27 


Butter. 


Butter. 


28' 
28 
28 
28 
28 


01 


o 


Name 
and  Address  of 
Vendor. 


District  of  London — 
T.  Eidd,  Inspector. 

30195  William  Cherney,  Wind 

sor,  Ont. 
30201  John    McCorbey,  Chat 

ham,  Ont. 
30211 ; Williams  &  Pnrcill,  Sea- 

I    forth,  Ont. 
30216;John   Reattie,  Seaforth, 
;  Ont. 

30217  S.  M.  Edwards,  butter 
merchant,  Mitchell, 
Ont. 

30218  William  Pickard,  Sea- 
forth, Ont. 

30212  O.  C.  Whitely,  Goderich, 
Ont. 

30214  Henry  J.  Moorish,  Gode- 
rich, Ont. 


25925 


District  of  Manitoba — 
W.  M.  Conklin,  Inspector. 


peg. 


Co.,  Winnipeg. 

25928  John    Donnelly  &  Son, 

WinniiJep. 

25929  H.  Sylvester,  Winnipeg. 

25930iA.  Jackson,  Winnipeg. . 

25931  J.  R.  Cote,  St.  Boniface. 

25932  T.  Pelletier,  St.  Boniface. 

District  of  Cafgarp — 
W.  Fletcher,  Inspector. 

To  collectiona  made  in 
the  District  of  Calgary. 


Name  and 
Address  of  Manufacturer 
or  Furnisher. 


J.  S.  Tester,  Both  well,  Ont.. 

Mrs.     Cotman,  Chatham 

Township. 
Not  known  

Mrs.  Bell,  McKillop  Town- 
ship, Co.  Huron. 

Mrs.  Seyburn,  Fullerton 
Township,  Perth  Co. 

Not  known  


M.  Ford,  general  merchant, 

Mitchell,  Ont. 
M.  Watson,  Kincardine,  Ont. 


Not  known  

The  Dominion  Produce  Co.,' 

Winnii)eg. 
Vendors    

Not  known  

II  

Imperial  Produce  Co.,  Win- 
nipeg. 

Not  known    
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Examined  by  the  District  Analysts — Continued. 


T 

Insjjector's  Report. 

Results  of  Analysis 

BY 

District  An.\lyst. 

Readings  of  Buty- 
RO  :  Rekracto- 

METER  AT   25°  C.  BY 

A.  McGiLL. 

District  Analysts. 

Moisture. 

Fat.  1 

Salt. 

6 

d 

1^ 

1  Specific  gra- 
vity of  fat  at 
100"  c()mi)ar- 
e  d  with 
water  at 
100"  G. 

Reading. 

d 

o 

'2 
o 

Remarks. 

Nair  e. 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 

o 

917 

84-94 

1-34 

3-70 

23-57 

0-9049 

53-9 

Probably 

Genuine . . 

Dr.W.H.Ell 

genuine. 

Farmer's  butter. . . 

626 

89-98 

1-88 

1-40 

24-31 

0-9010 

520 

Genuine . . 

11     . . 

II 

12  05 

79-56 

5-53 

1-68 

27-61 

0-9011 

51-6 

■  1     . . 

tl 

e-29 

86  55 

5-68 

1-21 

28-42 

-  0-9005 

52-0 

n 

It 

5-98 

90-64 

0  05 

1-27 

24-97 

0-8980 

52-2 

11 

M           .  . 

IT 

Farmer's  butter . . . 

10  08 

81  -  00 

6-67 

1-68 

25  10 

0 ■ 90G0 

52  0 

11 

11           .  . 

II 

5- 18 

93-46 

0-57 

007 

29-85 

0-9004 

520 

II 

tl           .  . 

It 

7-87 

88  46 

2-98 

0-50 

29 -97 

0-9050 

52  0 

" 

n        .  . 

II 

Farmer's  

8-04 

88-95 

1-43 

1-29 

26  78 

0-8976 

52-1 

Genuine . . 

Genuine. . 

Dr.W.H.Ell 

7-76 

89-26 

1-59 

1-72 

26-69 

0-8982 

51-9 

M           .  . 

11 

904 

85-83 

- 

3-56 

1-61 

27-50 

0-9006 

51-5 

1,  .. 

Tl           .  . 

11 

5-99 

91-30 

1  25 

1-23 

23-93 

0-8974 

51-9 

>r        .  . 

tl 

413 

93-58 

OVA  1  L'6 

30  70 

0-8999 

51-5 

11 

M 

9-33 

88  10 

l-34y99 

31  01 

0-9011 

520 

11    . . 

II 

Farmer's  

6-66 

89 -er 

2191-13 

25-43 

0-8974 

51 -0 

II 

5-27 

91-56 

1-61 

1-23 

20  12 

0-8984 

51-8 

Too  low  in 

It 

volati  1  e 

fatty  ac- 

ids. 

U— 7 
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Description  of  101  Samples  of  Butter 


Cost. 

antity. 

a; 
3 

XT  J 

iName  and 
Address  of  Manufacturer 
or  Furnisher. 

9 

> 

Cts. 

1^  lbs. 

55 

The  H.  A.  Edgett  Co.,  Ltd. 
Abbotsford,  B.C. 

15  11 

30 

Not  known. 

U  M 

45 

The  Provincial  Government 
Creamery,  Alberta. 

U  M 

f 

45 
30 

The  Chilliwack  Creamery, 
Chilli wack,  B.C. 

The  Victoria  Creamery  As- 
sociation, Victoria,  B.C. 

30 

J.  Y.  Griftin  &  Co.,  Vancou- 
ver, B.C. 

30 

F.  R.  Stewart,  Vancouver, 
B.C. 

40 

Vendors. 

c 
_o 
'S 

ej 

e 

o 

o 
S 
Q 


Nature  of  Sample. 


1906 
Nov.  13  Butter. 


13 


13 


13 
13 


13 
..  13 
..  13 


CD 


o 


32001 


Name 
and  Address  of 
Vendor. 


District  0}  British  Colum- 
bia— E.  B.  Parkinson, 
Inspector. 

The  H.  A.  Edgett  Co., 
Ltd.,  Hastings  St., 
Vanc-ouver,  B.C, 


32002  J.  J.  Griffin  &  Co., 
I    wholesale,   Water  St., 
Vancouver,  B.C. 


32003 


H.  Albert,  Carrall  St., 
Vancouver,  B.C. 


32004  F.    Filion,    Carrall  St., 
Vancouver,  B.C. 

32005  W.  .T.  iMc.VIillan  &  Co., 


32006 
32007 
32008 


The  City  Grocery,  West 

minster  Ave.,  Vancou 

ver,  B.C. 
S.  T.  Wallace,  Westmin 

ster  Ave.,  Vancouver, 

B.C. 

Ford,  Saxton  &  Co., 
Drake  St.,  Vancouver, 
B.C. 
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Examined  by  the  District  Analysts — Concluded. 


Inspector's  Report 


'Edgewood  brand.' 
This  butter  is 
manufactured  by 
the  firm  at  their 
own  dairy  at  Ab- 
botsford,  B.C. 

This  butter  is  pur- 
chased by  ven- 
dors in  Alberta 
and  Ma  n  i  t  o  b  a 
and  shipjjed  to 
Vanco  u  V e r  by 
the  car  load  and 
there  repacked 
into  1  lb.  blocks 
by  vendors. 

This  butter  is 
bought  in  tubs 
and  boxes  and  is 
repacked  into  1 
lb.  blocks  by 
vendor. 

Tub  butter. 

Put  up  in  1  lb. 
blocks.  The  Vic- 
toria Cream  e  r  y 
Association,  Vic- 
toria, B.  C,  on 


wrapper. 
No  brand  ; 


sold  as 
butter  ; 


>xx)king 
tub. 

Tub  butter;  no 
brand  ;  sold  as 
cooking  butter. 

Purchased  at  the 
dairy. 


Results  of  An.\  lysis 

BY 

District  Analyst. 


Readings  of  Buty- 
RO :  Refracto- 

METER  at  25°  C.  by 

A.  McGiLL. 


p.c. 


8-35 


8-50 


4-70 


7-30 


p.  0. 


02 


p.c. 


O 


p.c. 


c 


Pt5 


c3  cs  S  J 

w_i   C  ^  03 

•■^  ^5.  ^  ci  5-, 


88-75I1  171-73:  26  6 


88  00 


92-80 


89-50 


11-10  85-80 

I 


8 -60  85 -50 


5-97 
1210 


88-95 
84-40 


0-5312-97 


0-75 


1-70 
1-60 

1  58 
3  04 


1-75 


1-50 
1-50 

1-32 

206 


1-931-57 


257 


320 


26  10 
22  00 

29-9 
26-8 
24-6 


0-8709 


0-8698 
0  8691 


0-8653 


0-8653 


c 
05 


s 

o 

s 
'S. 
O 


p.c. 


0  8677       52  0  Genuine, 


0-8684       51  0 


510 


.52-2 
51-5 


0  -8653  i  .51-6 


52  0 


52- 1 


District  Analysts. 


Remarks .  Name 


Genuine.    Dr.  C.  J.  Pa- 
gan. 


14— 7^ 
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APPENDIX  H. 


BULLETIN  No.  132— BREAKFAST  FOODS. 

Ottawa,  March  25,  1907. 

W.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir — On  the  22nd  October  last  a  collection  of  what  are  known  as  '  Breakfast  Foods  ' 
was  authorized  by  you  and  the  samples  were  obtained  in  the  open  market  by  the  food 
inspectors  in  the  month  of  November  following.  They  have  since  been  examined  in 
this  ] laboratory,  and  the  results  are  detailed  in  the  table  which  accompanies  this  re- 
port, in  which  the  names  of  the  various  brands,  their  vendors  and  manufacturers,  and 
some  of  the  claims  made  by  the  latter  for  their  articles,  are  also  given.  The  following 
is  a  memorandum  of  the  number  of  samples  obtained  in  the  various  inspection  dis- 
tricts :  — 

•  Samples. 


Nova  Scotia      6 

P.  E.  Island   3 

New  Brunswick                                                             .  .    6 

Quebec   12 

St.  Hyacinthe   10 

Montreal     12 

Ottawa   8 

Kingston   8 

Toronto   10 

London      8 

Manitoba   8 

British  Columbia   8 


Total   99 


The  food  inspectors  were  instructed  to  obtain  as  great  a  variety  of  these  '  breakfast 
foods  '  as  possible,  and  perhaps  some  have  been  collected  which  do  not  properly  belong 
to  that  class,  and  which  do  not  much  differ  from  the  rolled  oats  or  wheaten  flours  de- 
scribed in  former  Bulletins  (see  Nos.  98  and  127).  The  whole  of  the  work  connected 
with  these  99  samples  was  carried  out  by  Mr.  J.  G.  A.  Valin  and  is  to  be  considered  as 
having  a  bearing  on  some  of  the  points  referred  to  by  Mr.  McGill  in  his  report  of  10th 
December,  1902,  published  in  Bulletin  No.  84  on  Cereal  Breakfast  Foods.  The  expres- 
sion "  Breakfast  Foods  "  seems  to  be  used  for  indicating  that  an  addition  of  some  sort  has 
been  made  to  the  cereal  used  as  a  basis,  or  that  the  latter  has  received  a  certain  amount 
of  "preparation"  or  "cooking."  Mr.  McGill  says  that  the  claim  of  the  manufacturers  of 
the  cooked  or  malted  foods  is  that  by  the  process  to  wliich  they  have  been  subjected  the 
*'  insoluble  starch  is  converted  into  soluble  maltose  and  dextrine."  The  extent  to  which 
such  alterations  have  been  made  seems  to  be  best  indicated  by  the  percentages  of  alco- 
holic or  aqueous  extract  as  ascertained  by  Mr.  Valin.  The  process  followed  by  him  is 
known  as  the  Crysotile  or  Asbestos  Fibre  Method,  and  consists  in  distributing  the  fine- 
ground  sample  through  such  fibre  contained  in  Macfarlane  tubes,  and  subjecting  these 
,  to  drying  and  hot  percolation  which  give  the  results  detailed  in  the  tabulated  state- 
ment. The  first  in  the  columns  of  results  contains  the  total  proteids,  being  the  nitro- 
gen determined  by  the  Kjeldabl-Gladding  method  multiplied  by  6  25.  The  second  is 
headed  "  moisture  "  and  signifies  loss  at  100°  C.    The  third  column  gives  the  loss  to 
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petrolic  ether  and  is  equivalent  to  fat.  The  fourth  column  shows  the  loss  which  the 
sample  experienced  from  hot  percolation  with  alcohol  of  92  per  cent.,  which  is  capable 
of  removing  sugars  as  well  as  some  soluble  proteids.  Column  five  gives  the  substances 
removed  by  warm  water,  after  the  alcohol  treatment,  which  are  chiefly  dextrines  origin- 
allv  present  in  the  sample  or  derived  from  the  starch  hi  the  "  preparation  "  of  the  break- 
fast foods.    The  headings  of  the  other  columns  explain  themselves. 

In  the  tabulated  statement  the  results  are  given  in  the  order  of  the  various  collec- 
tion districts  and  as  obtained  by  the  food  inspectors,  but  in  the  following  arrangement 
I  have  placed  the  analyses  together  which  belong  to  those  foods  of  which  more  than  one 
sample  has  been  collected,  and  which  seem  therefore  to  have  been  in  greatest  demand. 
This  tabulation  also  admits  of  indicating  the  average  percentages  of  certain  important 
constituents. 


GRAPE  NUTS. 


No.  of  Sanriple. 

Proteids 
N  x6-25. 

Moisture. 

Petrolic 
Ether 

Extract 
(Fat). 

Hot 
Alcohol 
Extract 
(Sugars,  &c.) 

Warm 
Water 
Extract 
(Dextrines). 

Crude 
Fibre. 

Total 
Ash. 

Starc-h  ap- 
proxima- 
tely by 

difiFerence. 

28329 
30202 
25919 
28190 

13  12 

10  94 

11  73 
]r67 

7-00 
4-72 
576 
500 

0-76 
0-40 
0-40 
000 

12-20 

14-  96 
16-48 

15-  68 

30-20 
31  84 
27-76 
2784 

1-80 
1-70 
0-85 
1  00 

1  60 
106 
1-26 
1-4-i 

33  32 

34-  38 

35-  76 
37-39 

11-86 

5-62 

0-39 

14-83 

29-41 

PUFFED  RICE. 

2.5914 
2.591(; 

8-75 
8-31 

802 
8-24 

0-12 
000 

000 
000 

16  04 

20  80 

1  45 
0-7.1 

0-84 
1  00 

64-78 
60-90 

8-53 

813 

006 

18-42 

QUAKER  RICE. 

32302 
30204 
30230 

10-  94 

11-  35 

12-  37 

7  so 
9  20 
8-80 

0  12 
000 
000 

000 
000 
000 

22-96 
17 -12 
14-80 

0-70 
0  60 
075 

064 
0  40 
0-20 

56-84 
61-33 
63.08 

1 1  ■  55 

8-60 

004 

18-29 

EGG-O-SEE. 


.582 

12  06 

8-16 

0-20 

1-92 

11-80 

2 

50 

1 

82 

61-54 

27201 

10-93 

8-40 

0-44 

0-84 

14  20 

2 

70 

1 

92 

60-57 

31624 

13  25 

7-48 

0-52 

0  44 

14.84 

1 

90 

1 

40 

60  17 

■mm 

13-81 

6-92 

1  44 

000 

12  80 

2 

15 

2 

28 

60-60 

31018 

12  25 

8  04 

0-00 

2 

12-48 

1 

70 

1 

88 

61-45 

12-46 

7-80 

0-52 

1-U6 

13  12 

CANADA  FLAKES. 

31615 

11-87 

7-20 

0-20 

2-88 

11-52 

2 

25 

2 

56 

61-52 

29393 

13 -12 

7-84 

0-40 

4  3(i 

11  96 

2 

35 

1 

80 

58  17 

31015 

12-56 

7-84 

1  00 

4-32 

13-36 

2 

40 

2 

56 

55  96 

31024 

10  06 

7-72 

l-(»0 

2-68 

12  20 

2 

25 

1 

96 

62  13 

30220 

13  12 

8.56 

0-32 

2  92 

n  40 

1 

60 

1 

92 

60-16 

2.5917 

11-37 

704 

0-32 

1  92 

13-4  4 

1 

50 

2 

00 

62-41 

12  01 

770 

0-54 

318 

12  31 

102 


IXLAXD  REVENUES 


7-8  EDWAr.D  VII.,  A.  1908 

MALTA-VITA. 


o.  oi  o*inj  pic. 

Proteids 
N.  x6  25. 

Petrolic 
Ether 

Extract 
(Fat). 

Hot 
Alcohol 
Extract 
(Sugar,  &c. ) 

Warm 
Water 
Extract 
(Dextrines). 

1 

1 

Crude 
Fibre.  ' 

Total 
Ash. 

starch  up- 
1  proxima- 
1   tely  by 
difference. 

28326 

11  36 

908 

0  68 

4- 16 

11  08 

1 
• 

2  60 

2-28 

i 

58-76 

242«1 

12  25 

5-75 

1  20 

4-20 

11-68 

2-60 

2-28 

60  04 

26058 

13  12 

708 

0-88 

2-80 

11  40 

2-45 

2  12 

60  15 

591 

13  62 

7  60 

0-40 

3  52 

11-92 

2-35 

1  58 

59  01 

31618 

14  00 

7  16 

0  40 

2  64 

11-28 

2-00 

1-60 

60-92 

30206 

11-81 

8-52 

0-88 

308 

12  84 

200 

176 

59  11 

25911 

io-r>o 

7-44 

ooo 

1-80 

14-40 

1-65 

1  62 

62-59 

12  38 

7  52 

0.63 

3  17 

12-08 

1 

ORANGE  MEAT. 


24294 

11-87 

9-76 

0-56 

208 

9-92 

2  99 

1-36 

61-56 

26057 

12  50 

8-12 

0-60 

3  00 

11-88 

2-30 

1-92 

59-68 

575 

13  56 

8-96 

0  32 

2-76 

11-80 

2-80 

1-80 

58  00 

31614 

13-62 

6  92 

0-48 

4  20 

12-84 

•  2-35 

200 

57-59 

31022 

ic  114 

7  52 

0-24 

5-60 

11  28 

2-35 

2-28 

59-75 

28189 

11  37 

800 

0-28 

7  04 

12  16 

1-50 

1  80 

57-89 

12-31 

8  21 

0  41 

4-11 

11-64 

VIM. 

577 

11-87 

9  04 

0  56 

312 

10  .56 

2-30 

1-52 

61  03 

31613 

13  56 

7  60 

008 

3  96 

11-92 

2-35 

2  00 

58  53 

12-71 

8-32 

0-32 

3-54 

11  24 

BLANCO  CERO. 

28331 

15 '  75 

8-44 

0  80 

2-68 

10  48 

3  30 

2-84 

55-71 

571 

16  62 

812 

0-88 

3  08 

11  68 

3-20 

2-48 

53  94 

16  18 

8  28 

0  84 

2  88 

1 

11  08 

27202 

10-50 

7-84 

0  52 

2 

28 

9-88 

2  55 

1 

66 

64  77 

27214 

1012 

8-52 

0-76 

2 

64 

8-8S 

2-85 

2 

88 

63  95 

26U55 

13  43 

8-40 

1-40 

2 

72 

10-24 

2-70 

1 

64 

59  47 

31623 

13  38 

800 

0-84 

2 

76 

11-68 

2-50 

2 

08 

58-76 

30207 

10  94 

8-44 

0  96 

0 

84 

11-64 

2-48 

I 

52 

63  18 

32009 

11  37 

8-48 

0  48 

3 

72 

11-28 

1  60 

08 

60  99 

11  62 

8-28 

0-83 

2 

49 

10  60 

GUSTO. 


27203 

10-56 

808 

1-84 

2-84 

9-40 

2 

20 

2 

10 

62-98 

24290 

12  93 

6  80 

1  36 

3  36 

8-40 

3 

50 

1 

80 

61  85 

260.56 

12  94 

8-16 

1-80 

3  16 

7  36 

1 

80 

1 

80 

62 -98 

2imi 

12  93 

8-56 

1  60 

0-92 

11-36 

2 

00 

1 

60 

61  03 

576 

11  .37 

8-92 

1  44 

1-28 

10-52 

2 

40 

1 

22 

62 -a5 

31617 

13  37 

8-56 

0  40 

2  40 

11  20 

2 

1 

60 

60-47 

32:?03 

13  25 

6-56 

1  12 

3  44 

12  00 

3 

30 

2 

04 

58-29 

3fJl96 

10  50 

7-96 

0-84 

200 

10  72 

1 

65 

1 

42 

64  91 

12  23 

7  95 

1  30 

2-42 

10-12 
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MALT  BREAKFAST  FOOD. 


Petrolic 

Hot 

Warm 

Crude 

Starch  ap- 

Proteids 

■ 

Ether 

Alcohol 

Water 

Total 

prosima- 

rso.  of  faample. 

N.  X6-25. 

Moisture. 

Extract. 

Extract 

Extract 

Fibre. 

Ash. 

teiy  by 

(Fat). 

(Sugars,  &c.) 

(Dextrines). 

difiference. 

27207 

11-87 

6-60 

120 

10  08 

732 

130 

116 

- 

60  47 

580 

14  43 

8-08 

108 

6 -.56 

8-72 

1-65 

1-24 

58-24 

31621 

15-31 

6-76 

0-60 

6  f2 

10  08 

1-10 

1-24 

58  19 

31020 

14 -00 

760 

0-60 

6-96 

9-44 

1-65 

0-82 

58-93 

30242 

12-37 

'7-28 

0  52 

7  96 

9-80 

1-20 

106 

59-81 

30247 

11-37 

7-68 

0  08 

6-96 

9-24 

1-50 

1-48 

61  69 

25920 

11  73 

7-24 

0  00 

8-08 

8-72 

0  50 

1-64 

62  09 

13  01 

7-46 

0-58 

7 -61 

9.05 

PETIT  JOHN  S  B.  F. 

■ 

5S1 

12-56 

9-76 

0-60 

0-92 

7-32 

2-45 

1-60 

64-79 

2591S 

9-62 

7-68 

"0.48 

2-40 

7-72 

1-25 

1-42 

59-43 

11  09 

8-72 

0-54 

1-66 

7-52 

RALSTON  HEALTH  B.  F. 


316-22 

15-87 

9 

52 

100 

2-80 

717 

1 

45 

1-36 

60-83 

28196 

13-25 

9 

44 

0  00 

2-40 

6  00 

1 

25 

1-28 

66-38 

14  56 

9 

48 

0-50 

2-60 

6-58 

CREAM  OF  WHEAT. 


27215 

11-87 

9-60 

0-48 

1  92 

208 

0-60 

0-80 

72  6 

578 

12-25 

9-84 

000 

0  00 

6-44 

0-40 

0-60 

70  47 

31620 

13  83 

9-44 

0-32 

0  00 

7-76 

0-50 

0-40 

67-75 

29392 

1400 

9-52 

0-76 

0  00 

7-20 

0-45 

0-32 

67 -7t 

12-99 

9-60 

0-39 

0  48 

5-87 

THE  KING'S  FOOD. 


24293 

1312 

8  00 

1  00 

3-32 

5-44 

1-80 

1 

-98 

65  34 

5"9 

12  81 

8-88 

0-96 

1-68 

5-92 

2-00 

1 

-84 

65- 

12-96 

8-44 

0-98 

2-50 

5-68 

i,»LAK];U  OATS. 

26059 

1618 

7-88 

4-84 

3-48 

4-70 

1-85 

1 

68 

59-39 

26062 

16-18 

8  04 

4-76 

3-60 

4-80 

2-30 

1 

56 

58-76 

29391 

16-87 

7-48 

6-16 

2  16 

6  08 

1-70 

1 

74 

57-81 

31019 

1312 

7-60 

5  08 

3  44 

5-48 

2  40 

1 

80 

61-08 

25915 

14  00 

7-65 

5-20 

1  80 

5  16 

1  95 

1 

28 

62  96 

15-27 

7-73 

5  21 

2-89 

5-24 

2-04 

1 

62 

60  00 

BREAKFAST  FOOD-  NO  TRADE  MARK  GIVEN. 


26043 

13  81 

9-68 

0  72 

1 

60 

4  72 

1.50 

30 

66-67 

26046 

12-94 

9  32 

0-84 

2 

24 

4  30 

1-85 

1 

44 

67  01 

26054 

12-85 

9  40 

0  76 

1 

44 

3  96 

2-20 

1 

60 

67  79 

13-20 

9-46 

0-77 

1 

76 

4  34 
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It  is  reasonable  toa,ssume  that  the  greater  the  percentage  of  aqueous  extract  (after 
alcohol)  found  in  the  sample  the  greater  is  the  extent  to  which  the  star^-h  has  been 
ch-^n'^ed.  In  the  following  statement  all  the  different  brands  collected  have  been 
arranged  according  to.  the  amount  of  this  percentage  beginning  with  the  highest. 


No.  of  Sample. 


Brand. 


Averao^e  of  4  samples. 

2S195  

28188  

Average  of  2  

3  

31023  

31619  

30245  

30244  

29400  

Average  of  5  

6  

II  7  

6  

2  

2  

6  

31616  

Average  of  8  

M  4  

2  

30205  

24292  

30246  

Average  of  2  

28193  

30229  

32301  

Average  of  4  


28191..  . 

30203.  .. 
Average  of  5. 

:J0199  

26060  

31021  

30248  

26063  

Average  of  3. 

24295  

30241  


Grape  Nuts  

Maltel  Cereal  

Malta  Ceres  

Puffed  Rice  

Quaker  Rice  

Toasted  Com  Flakes . . 

Granose  Flakes  

Norka  

Apitezo   . 

Zest  

Egg-O-See  

Canada  Flakes  

Malta  Vita  

Orange  Meat  

Vim  

Blanco  Cero  

Force  

Swiss  FixKi  

Gusto    

Malt  Break.  F  

Petit  .John's  Bre.'^k.  F. 

Pancake  Flour  

Shredded  Wheat  

Buckwheat  Flour  . . . . . 

Ralstons  

Capitol  Farina   

Cooks  Flaked  Rice  

Beaver  Oats  

Cream  of  Wheat  

The  King's  Food  

Man  Hard  B.  F  

Cerata  Wheat  

Quaker  Oats  

Hecker's  Homing  

Saxon  Oats  

Quaker  Corn  Meal  . 

flecker  s  Farina.  

Pilson's  Oats  , 

Various  B.  F  

Gritz  

Hornby  Oatmeal  


Hot 

Aqueous 
Extract. 

ateids. 

Fat. 

Alcohol 
Extract. 

11 

86 

039 

14  83 

29  41 

t( 

17 

064 

10 -40 

20  00 

14 

00 

0  24 

648 

18-72 

8 

53 

0t6 

000 

l»-42 

11 

55 

004 

0  00 

1829 

7 

88 

0  64 

500 

17  48 

11 

00 

016 

4  56 

13  92 

14 

00 

2  16 

6  16 

13  68 

15 

31 

0  00 

352 

13  44 

12 

75 

0  56 

140 

13  44 

12 

46 

0  52 

1  08 

13  22 

12 

01 

0  54 

3  18 

12  31 

12 

38 

0  63 

3  17 

12  08 

12 

.SI 

0-41 

411 

11 -64 

12 

71 

0  32 

354 

11-24 

1<> 

18 

084 

2-88 

1108 

11 

C)2 

0  83 

249 

10-60 

13 

12 

1  04 

2  32 

10  .50 

12 

23 

130 

2- 42 

10  12 

1.3 

01 

0  58 

761 

3  05 

11 

09 

0  54 

166 

752 

10 

50 

016 

400 

7-28 

12 

68 

1  20 

0  00 

7  08 

( 

31 

0  40 

2  .56 

688 

14 

56 

050 

260 

6 -.58 

S 

31 

0  00 

000 

6  40 

11 

62 

000 

000 

6  24 

10 

87 

5  64 

1-96 

5-88 

12 

99 

0  39 

0-48 

5  87 

12 

96 

0-98 

2-50 

5-68 
5  56 

11 

06 

0  00 

0  16 

10 

50 

0-36 

000 

5-48 

15 

27 

5-21 

2-89 

5  24 

8 

75 

0-84 

0-80 

5  00 

16 

18 

4-32 

3  20 

5  00 

8 

12 

0-48 

1  60 

4-88 

11 

37 

000 

0  00 

4  5(j 

Iti 

00 

5  72 

3  28 

4  .52 

V.i 

20 

0  77 

176 

4  34 

14 

68 

1  96 

3  36 

3  76 

16 

62 

600 

2-20 

1-42 

If  reference  is  made  to  Bulletin  No.  127,  it  will  be  found  that  the  percentage  of 
aqueous  extract  (after  alcohol)  contained  in  the  1 2.samples  of  rolled  oats  there  described, 
which  have  had  no  previous  cooking,  averages2-12  and  never  exceeds  3-00.  It  would  there- 
fore seem  to  be  reasonable  to  conclude  that  those  breakfast  foods  prepared  from  oatmeal 
which  yield  more  than  3  per  cent  aqueous  extract  have  experienced  "cooking to  some 
extent.  It  does  not  appear,  however,  that  many  of  these  breakfast  food  samples  have 
been  prepared  fr(>m  oats  because  only  the  following  contain  such  an  amount  of  fat  as. 
would  indicate  that  origin  : — 
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Proteids. 

Fat. 

Alcoliol 
extract. 

Ac[ueous 
extract. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

16-87 

5-64 

1-96 

5-88 

1.5- 27 

5  21 

2-89 

5-24 

16  18 

4-32 

3-20 

5  00 

16  00 

5  72 

3-28 

452 

It  will  be  observed  that  these  samples  have  all  yielded  more  tlian  3  p.c.  aqueous 
extract,  and  it  may  be  inferred  that  these  foods  have  experienced  an  amount  of  "pre- 
paration "  corresponding  to  the  percentage  stated. 

In  the  following  table  will  be  found  the  average  analysis  of  12  samples  of  rolled 
oats  described  in  Bulletin  No.  127  as  well  as  of  2  samples  of  porridge  made  from  the 
same  article  the  one  (I)  without  addition  and  the  other  (II)  with  an  appropriate  quan- 
tity of  common  salt : — 


Total 
proteids. 

Moisture. 

Fat. 

Alcohol 
extract. 

Water 
extract. 

Crude 
Fibre. 

Total 
ash. 

Starch  ap- 
proxima- 
tely and 
by  difTer- 
ence. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  0. 

Rolled  oats  (average! 

12- 56 

8-71 

4-74 

3-77 

2  12 

1-64 

1-45 

65-01 

Porridge  I .  . . 

3  00 

83  1)8 

009 

0.54 

1-22 

0-22 

0-65 

10-80 

2  88 

83  11 

0  12 

007 

1-31 

0-26 

0-62 

11  62 

Porridge  II  

3  00 

82  96 

0-20 

114 

2-38 

0  20 

0-92 

9-20 

316 

82-97 

018 

1 

105 

2-r.o 

0-20 

0-96 

9  18 

When  thes  ;  figures  are  calculated  on  the  dry  substance  the  results  are  as  follows  : 


Total 
proteids. 

Moisture. 

f^at. 

Alcohol 
extract. 

Water 
extract. 

Crude 
Fibre. 

Total 
Ash. 

Starch  ap- 
proxiina- 

tively  and 
by  ditfer- 
ence. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  0. 

Rolled  Oats  

13-76 



519 

4  13 

2-32 

1-80 

l-£9 

71-21 

Porridge  I  

18-72 

0-55 

0-34 

7-62 

1-37 

3-90 

67-41 

II       duplicate  . . 

17  04 

0-70 

0-37 

7-78 

1-52 

3  81 

68-79 

No.  II 

17  60 

117 

6  69 

13  97 

lis 

5-39 

53-98 

II       duplicate  . . 

18  05 

105 

618 

13-50 

118 

5-63 

53-88 

If  the  analyses  of  the  four  varieties  of  prepared  oats  above  mentioned  are  calculated 
on  their  dry  .substance  the  resulting  figures  may  be  compared  with  those  obtained  from  the 
analyses  of  the  porridge  samples.  None  of  them  however  show  more  than  6  ■  M  per  cent, 
of  aqueous  extract  which  does  not  amount  to  one-half  of  that  obtained  when  porridge  is 
prepared  in  the  old  fashioned  way.  It  is  worthy  of  remark  that  the  figures  here  recorded 
show  that  cooking  oatmeal  without  salt  is  a  very  ineffective  way  of  "  predigesting  "  the 
starch  which  it  contains.  Porridge  No.  II,  cooked  with  salt,  contains  twice  the  amount 
of  soluble  dextrines  produced  in  preparing  No.  I.  Another  fact  which  is  brought  out 
by  these  tests  is  that  the  fit  .seems  to  disappear  during  the  cooking.  It  is  very  probable, 
however,  that  it  enters  into  .some  .sort  of  combination  with  the  proteids,  such  as  renders 
it  incapable  of  removal  by  the  usual  solvents.    Dr.  Chamberlain  of  Washington  has 
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found  that  the  fat  of  wheatea  flour  in  the  process  of  baking  bread  also  enters  into  com- 
bination with  the  proteids. 

For  by  far  the  greater  number  of  the  samples  described  in  the  tabulated  statement 
it  is  claimed  that  they  are  made  from  wheat  and  judged  by  their  percentages  of  aqueous 
extract,  most  of  them  have  experienced  such  amounts  of  preparation  as  to  make  them, 
in  different  degrees,  more  easily  digested  than  wheaten  flour.  Samples  of  the  latter 
frequently  show  as  much  as  4  per  cent  of  aqueous  extract  after  alcohol,  but  it  would 
seem  unreasonable  to  look  upon  any  foods  from  wheat  as  specially  prepared  unless  yield- 
ing much  more  than  that  percentage.  In  considering  ihe  question  as  to  what  degree  of 
"cooking"'  a  "prepared  breakfast  food"  should  have  undergone  it  is  scarcely  possible  to 
avoid  enquiring  as  to  what  amount  of  change  wheaten  flour  undergoes  in  baking.  To 
ascertain  this  the  following  analyses  were  made  Ijy  Mr.  Valin  (in  exactly  the  same  man- 
ner as  all  the  examinations  above  described),  of  dried  bread  crumb  and  dried  bread 
crust.  The  former  (I)  in  drying  lost  31  96  per  cent  of  its  weight  and  the  latter  (II) 
50'  82  per  cent : — 


Bread. 

Total 
proteids. 

Moisture. 

P.  E. 

extract. 

Alcohol 
e.\  tract. 

Water 
extract. 

Crude 
Fibre. 

Total 
Ash. 

Starch  by 
difference. 

(I)  Cnimb  

IL'  07 

2-56 

0  00 

0  00 

16  32 

0  70 

10() 

66-69 

Duplicate. . . 

12  5C 

208 

000 

0  00 

15  64 

0-60 

116 

67-96 

(II)  Crust 

12  75 

0  36 

0  40 

3  56 

13  20 

0-75 

1  16 

67-82 

Duplicate . . . 

12  81 

0  48 

0  40 

4  00 

12-88 

0  70 

100 

67-83 

When  these  figures  are  calculated  on  the  dry  substance  they  show  that  bread  ton- 
tains  from  13  to  16-75  per  cent  of  substances  soluble  in  water  after  alcohol,  an  amount 
which  much  exceeds  that  contained  in  most  of  the  breakfast  foods  described  in  the 
tabulated  statement.  Assuming  dry  bread  to  contain  an  average  of  15  per  cent 
aqueous  extract,  and  the  moisture  contained  in  breakfast  foods  to  be  about  8  per  cent, 
it  follows  that,  to  be  as  well  "  prepared"  as  bread,  the  foods  ought  to  show  13  8  per 
cent  of  aqueous  extract.  This,  as  shown  in  the  figures  giv^n  above,  is  the  case  with 
only  about  twenty  per  cent,  of  the  brands  collected. 

For  a  good  many  of  the  samples  described  it  is  claimed  that  an  addition  to  them 
of  malt  extract  or  of  sugars  has  been  made.  The  extent  of  this  addition  is  roughly 
shown  in  the  percentage  of  hot  alcohol  extract.  But  in  the  preparations  from  wheat  a 
certain  amount  of  this  percentage  may  represent  gliadin.  The  amount  of  this  and  other 
substances  usually  removed  from  wheaten  flour  by  hot  "Alcohol  percolation  is  about  five 
per  cent  and  therefore  it  would  be  unsafe  to  regard  those  samples  containing  less  than 
that  as  having  had  any  malt  or  saccharine  addition.  It  wa?  not  thought  necessary  to 
estimate  the  sugars  present  or  determine  those  produced  in  cooking  any  of  the  samples 
by  the  action  of  the  malt  diastase  which  they  might  contain.  The  latter  operation 
seems  to  lie  beyond  the  scope  of  a  food  analysis,  and  besides,  while  "cooking  is  recom- 
mended for  .some  of  the  foods,  in  others  it  is  stated  to  be  unnecessary.  An  approximate 
estimation  of  the  residual  or  insoluble  starch  has  been  made  from  which  it  will  be  seen 
that  the  "  predigestion  "  claimed  for  many  of  the  foods  is  not  by  any  means  complete, 
and  that  the  use  of  the  saliva  and  gastric  juice  cannot  yet  be  dispensed  with. 

It  has  not  been  found  advisable  to  introduce  into  the  description  of  the  various 
brands  described  all  the  claims  made  for  them,  some  of  which  remind  one  of  patent 
medicine  advertising.  But  the  essential  features  of  the  claims  made  are  placed  on 
record,  and  it  is  impossible  to  avoid  remarking  on  the  different  degrees  of  subdivision 
effected  in  their  treatment.  That  varies  fiom  "  rolling  "  to  "  flaking  "  of  a  very  complete 
character  in  which  the  grains  are  brought  into  the  condition  of  thin,  semitranslucent 
laminae.  It  is  quite  possible  that  this  thinning  out  increases  the  digestibility  but  it  is 
a  question  as  to  whether  this  change  is  worth  the  extra  cost.    It  is  not  easy  to  get  at 
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the  price  of  these  articles  per  pound  owing  to  the  indeliuite  and  varying  weights  con- 
tained in  the  packages.  But  it  seems  to  amount  to  from  d  to  23  cents  per  lb.  Since 
oatmeal  or  wheaten  flour  is  retailed  at  from  3  to  4  cents,  il  becomes  a  question  as  to 
how  far  the  extra  price  is  justified. 

With  reference  to  the  question  of  adulteration  it  does  not  appear  that  any  of  the 
samples  referred  to  in  this  report  can  be  challenged  with  effect  under  any  of  the  pro- 
visions of  the  Act.  The  names  under  which  they  are  sold  are  too  fanciful  and  indefinite 
and  do  not  admit  of  being  compared  with  their  composition.  Even  in  the  case  of  those 
foods  which  claim  to  be  "  malted,"  and  may  not  contain  diastase  it  is  doubtful  as  to 
whether  they  could  be  challenged  in  the  absence  of  a  standard. 

I  have  the  honour  to  be,  sir, 

Your  obedient  servant, 

THOMAS  MACFARLANE, 

Chief  A  nalyst. 
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RESULTS  OF  AN  INSPECTTON  OF  A  COLLECTION 


DISTRICT  OF  NOVA  SCOTIA  - 


e 

o 

o 

"o 
O 


c8 


Nature 
of 

Sample. 


1906. 

Nov.  5iEgg-0-See. 


Nov. 


B 

cS 


o 


Name  and  Address 
of  Vendor. 


27201  J.  Frank  Crowe,  Ha 
lifax,  N.S. 


BreakfastFood  27202  Rauld  Bros.  &  Co.,  1  , 


Cost. 


a 

ci 
3 


lib. 


Force. 


Gusto  . .  ... 

Malt  Breakfast 
Food. 


Force  Break 
fast  Food . 


Cream    o  I 
Wheat. 


2720.'^ 
27207 


Halifax,  N.S. 


John  Tobin  &  Co., 
Halifax,  N.S. 

W.  C.  Anderson, 
George  St.,  Hali- 
fax, N.S. 


1  t, 

2  „ 


c 

o 
O 


10 

13 

10 
18 


Name  and  Address 
of 

Mamifacturer  or 
Furnisher. 


27214  S.  L.    Cross,  Kent- 
ville,  N.S. 


27215 


Wentworth  Stores, 
Windsor,  N.S. 


2  u 


15 


20 


Egg-O-See  Cereal  Co., 
C^uincy,  111.,  U.S.A. 


Force  Food  Co.,  Buf 
falo,  N.Y. 


The  Hoco  Mills  Co., 

Buffalo,  N.Y. 
The  Malted  Cereal  Co., 

Burlington,  Vt., 

U.S.A. 


From 
Inspector's 
Report. 


Force  Food  Co.,  Buf 
falo,  N.Y. 


Cream  of  Wheat  Co., 
MinneaiHilis,  Min. 


Labelled  'Epg-0- 
S  e  e  ;  Ui  a  d  e 
from  choice  s  t 
wheat ;'  drawn 
from  1  lb.  pack- 
age. 

Label  led  'the 
whole  of  wheat 
force  combined 
with  barley- 
malt.' 

Labelled  'Gusto.' 

Label  led  "the 
choicest  whole 
wheat  combin- 
ed with  the 
bent  barley 
malt :  rich  in 
malt  gluten 
and  phosphate. ' 

Labelled  'the 
natural  food 
for  ere  a  ting 
power,  &c.' 

Sold  as  '  cream 
of  wheat." 


DISTRICT  OF  PRINCE  EDWARD  ISLAND— 


6 


Malta  Vita. 


Grape  Nuts. 


28326 


Brace  &  McKay, 
Summerside. 


3  pkgs . 


28329  Geo.  Rackhani,  Char-  3 
lottetown. 


45 


45 


Malta  Vita  Pure  P'ood  Labelled  'con 


Co. 


Postum   Cereal    C  o . 
Battle  Creek,  Mich. 


centrated  malt- 
ed food  ;  ready 
to  eat.  Pure 
pre  diges  ted, 
thoroughly 
cooked,  prepar- 
ed from  select- 
ed wheat,  bar- 
ley malt  and 
otlicr  ingredi- 
ents.' 
Labelled  '  a  food 
for  brain  and 
nerve  centres  ; 
fully  cooked  ; 
pre-digested  ; 
dextrose  a  n  d 
grape  sugar  ; 
made  by  spe- 
cial treatment 
f  rom  wheat 
and  V)arley.' 
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SESSIONAL  PAPER  No.  14 
OF  SAMPLES  OF  BREAKFAST  FOODS. 


R.  J.  WAUGH,  INSPECTOR. 


Additional 
Observations  and 
Quotations 
from  Label. 

Results  of  Analysis. 

cc 

O 

6 

Remarks  by  Analyst. 



[  Microscopical  Exami 
nation). 

X 
r  ■ 

Moisture. 

Petrolic  Ether 
Extract  (Fat). 

Alcohol  Extract. 
(Sugars,  &c.) 

Water  Extract. 
(Dextrines). 

Crude  Fibre. 

Total  Ash. 

>^ 

_C  Hi  c 
«  eS  2 

is  a  <ii 

V. 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 

p.c. 

In  flakes  ;  not  sweet 

10-93 

8-40 

0-44 

0-84 

14-20 

2-70 

1-92 

60-57 

27201 

Apparently  wheat  ; 

tasted. 

granules  much  bro- 

ken. 

11  1* 

10-50 

7-84 

0-52 

2-28 

9-88 

2-55 

1  66 

64-77 

27202 

n  It 

II  II 

10-5fi 

8-08 

1  84 

2-84 

9-40 

2-20 

2-10 

62-98 

27203 

Starch    granules  all 

broken. 

Granular  ;  not  sweet 

11-87 

6-60 

1-20 

10  08 

7-32 

1  30 

1-16 

60-47 

27207  Wheat  or  barlej'  starch ; 

tasted. 

probably  a  mixture. 

Flaked  ;  not  sweet 

10  12 

8-52 

0-76 

2-C4 

8-88 

2-85 

2-28 

63-95 

27214 

Starch  granules  much 

tasted. 

broken  ;  apparentlj' 

wheat. 

Finely  granular  

11-87 

9-60 

0-48 

1-92 

2-08 

0-60 

0-80 

72-65 

27215 

Wheat  starch. 

T.  MOORE,  INSPECTOR. 


Flaked  ;  not  sweet 
tasted. 

11-36 

9  08 

0-68 

4-16 

11-08 

2-60 

2-28 

58 -76 

28326 

Starch  graiuiles  much 
broken  ;  wheat  or 
barley. 

Coarsely  granul  a  r  ; 
sweetish  tasted  ; 
brown  coloured. 

13  12 

700 

0-76 

12-20 

30-20 

1-80 

1-60 

33  32 

28329 

Wheat  or  barley  ;  pro- 
bably a  mixture  of 
both. 

* 
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lyLAXD  REVENUES 


7-8  EDWARD  VII.,  A.  1908 
RESULTS  OF  AN  INSPECTION  OF  A  COLLECTION 

DISTRICT  OF  PRINCE  EDWARD  ISLAND— 


§ 

o 

a> 

"o 
O 

o 

<D 

a 


1906. 
Nov.  6 


Nature 
of 

Sample. 


J2 
CO 


c 


Name  and  Address 
of  Vendor. 


Cost. 


>5 


c 
a 


Blanco-Cero  . .  28331  Sanders  on  &  Co. 

Charlotte  town. 


a 

O 


Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


From 
Inspector's 
Report. 


45 


C.  F.  Blanke  &  Co. 
St.  Louis,  Mo. 


Blanco  C  e  r  o, 
cooked  and 
ready  to  serve ; 
scientific  al  1  y 
prepared  from 
whole  grain.' 


DISTRICT  OF  NEW  BRUNSWICK— 


Nov.  15 


16 


17 


19 


Gusto 


24290 
i  i 


Malta  ^'ita. . .  24291 


Shredded 
Wholewheat 


The  King's 
Food. 


ti     20. Orange  Meat. 


Hall  &  Fairweather, 
719  Ward  St.,  St. 
John,  N.B. 


3  pkgs 


24292 


24293 


242t»4 


20  Glitz   24295 


The   Two  Barker's, '3 
Ltd.,  500  Princess 
St.,  St.  John,  N.B. 


Charles  A.  Clark,  49 
Charlotte  St.,  St. 
John,  N.B. 

W.  F.  HathewavCo., 
Ltd.,  17-18  South 
Wharf,  St.  John, 
N.B. 

McPheison  Bros.,  181 
Union  St.,  St. 
John,  N.B. 


W.F.  HathewavCo.,  3 
Ltd.,  17-18  South 
Wharf,  St.  John, 
N.B. 


25  The  Hogo  Mills,  Buf- 
falo, N.y. 


30 


Malta  Vita  Pure  Food 
Co.,  Battle  Creek, 
Mich. 


45iCanadian  Shredded 
Wheat  Co.,  Ltd.,  Nia- 
gara Falls,  Ont. 

75  The  Robert  Greig  Co., 
Ltd.,  Toronto,  Ont. 


45 


The  Frontenac  Cereal 
Co.,  Ltd.,  Kingston, 
Ont. 


35  Vendors. 


Labelled  'Gusto; 
ready  for  the 
table.  Crisp, 
delicious  wheat 
ffxxl.' 

Labell  e  d  'the 
perfect  fotnl  ; 
guaranteed  ab- 
solutely pure 
concentr  a  t  e  d 
malted  food.' 

Labelled  shred- 
ded wheat. 
Patented  May 
27,  1896. 

Labelled  'The 
King's  Food. 
Made  in  Can- 
ada. Ideal 
wheat  food,  &c 

Labelled  'Orange 
Meat ;  made  m 
Canada  ;  r  e  - 
quires  no  cook- 
ing ;  ready  to 
serve. ' 

Trade  mark 
'(iriiz.'  This 
article  of  food 
is  ahead  of  oat- 
meal. 


DISTRICT  OF  QUEBEC- 


Nov.  12 
..  12 

13 


BreakfastFood 


26043  Francois  Bourrett, 
143  St.  Paul,  Que. 


26046 
26054 


Joseph,  Que. 


2  lbs. 

15 

2 

15 

1 

1  M 

1 

30 

N.  Rioux  et  Cie . 


Thomas  Davidson. Que 
Not  known  
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SESSIONAL  PAPER  No.  14 

OF  SAMPLES  OF  BREAKFAST  FOODS— Conti7iued. 


T.  MOORE,  IXSPECTOR— Contmi/^d. 


Results  of 

Analysis. 

Remarks  by  Analyst 

(Microscopical  E.Kami- 
nation). 

Additional 
Observations  and 
Quotations 
from  Label. 

Pi  ~ 

o 

p 

I'  trolic  Ether 
E.x tract  (Fat). 

Alcohol  Extract. 
(Sugars,  &c.) 

Water  Extract. 
(Detxtrines). 

Crude  Fibre. 

< 

o 
H 

Starch  apjKjxi- 
niately  by  dif- 
ference. 

a 

c3 

rD 
Ju 

U-l 

O 

d 

p.  c. 

p.  c. 

p.  0. 

p.  c. 

p.  0. 

p.  c. 

p.  c. 

p.  c. 

Contents  of  1  package 
weigh  1  lb. 

15  75 

8-44 

0-80 

2  68 

10-48 

3  30 

1 

2-84 

55-71 

28331 

Wheat  starch. 

J.  C.  FERGUSON,  INSPECTOR. 


Contents  of  package 
weigh  19  ounces. 

12-93 

6-80 

1-36 

3-36 

8-40 

3  50 

1-80 

61-85 

24290 

Wheat  starch. 

Contents  of  package 
weigh  121  oz. 

12-25 

5-75 

1-20 

4-20 

11-68 

2-60 

2  28 

60  04 

24291 

Starch  granules  much 
broken  ;  wheat  o  r 
barley. 

Food  in  1  package 
weighs  13|  oz. 

12  68 

8  00 

1-20 

000 

708 

2-70 

1-80 

66-54 

24292 

Wheat  starch. 

Rolled  ;  made  from 
selected  Canadian 
wheat.  1  package 
contains  3  lbs.  6  oz. 

13-12 

8  00 

lOc 

3  32 

5  44 

1-80 

1.98 

65-34 

24293 

ti 

One  package  contains 
19  oz. 

11-87 

9-76 

0  .56 

2-08 

9  92 

2-90 

1-36 

61  55 

24294 

Apparently  wheat 
starch  granules  ; 
much  broker. 

14-68 

9-84 

1-96 

3-36 

3-76 

1-25 

1-52 

63-63 

24295 

Wheat  starch  ;  p  o  s  - 
.sibly  barley. 

E.  BELAND,  INSPECTOR. 


Fine  grained  but  not 

13-81 

9-68 

0  72 

1-60 

4-72 

1-50 

1 

30 

66-67 

26043 

Wheat  starch;  possibly 

so  fine    as   flour ; 

barley. 

some  grains  yellow- 

ish coloured. 

12-94 

9  •  32 

0  84 

2-24 

4  36 

1-85 

1 

44 

67 -01 

26046 

It  11 

Rolled  

12-85 

9  40 

0  70 

1  44 

3  96 

2-20 

1 

60 

67 -79 

26054 

M  ft 
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INLAND  REVENUES 


7-8  EDWARD  VII.,  A.  1908 
RESULTS  OF  AN  INSPECTION  OF  A  COLLECTION 

DISTRICT  OF  QUEBEC— 


u 

a> 

O 
o 

Q 


Nature 

of 
Sample. 


02 


O 


1906. 

Xov.  14  Force   26055 


14  Gusto    26056 

14  Orange  Meat . .  26057 


14 


Malta  Vita 


Name  and  Address 
of  Vendor. 


George  Larochel,  64 
du  Pont  St.,  Que. 


26058 


14  Quaker  Oats. .  '26050 
14  Saxon  Oats. ..  26060  <.  m 

14  Gusto   26061  H.  St.  Cyr,   95  du 

,    Pont  St., Que. 


14  Quaker  Oats . 
14  Pilson'sOats. 


260621 
26063; 


Cost. 


42 

a 


C 

D 

O 


2  lbs. 

15 

2 

15 

2  M 

15 

2  ., 

15 

2  „ 

10 

2  „ 

15 

2  M 

15 

2  „ 

10 

2  .. 

25 

Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


Turcotte  et  frere,  Que 


Whitehead  &  Turner,^ 
Que. 


From 
Inspector's 
Report. 


DISTRICT  OF  ST.  HYACIXTHE- 


Nov.    7  Orange  Meat.  575 


8  Gusto 


Vim. 


576 


577 


Godre.au  <fe  Stebens, 
St.  Jean,  Que. 


H.  Pare, 
Que. 


Granby, 


J.  A.  Menard,  Farn- 
ham.  Que. 


Cream    of    578  A.  H.   Moore,  Ma- 
Wheat,  gog,  Que. 


1  lb. 


29 


15 


13  ozs 


10 


10 


20 


Frontenac  Cereal 
Kingston,  Ont. 


The  Hoco  Mills, 
falo,  N.  Y. 


Co.,  Marked  as 
"  Scientifically 
prepared.  Ev- 
ery particle  is 
perfectly  cook- 
ed and  easily 
digested." 
Buf- Called  "Crisp 
delicious  food." 


Malta  Vita  Pure  Food 
Co.,  Toronto,  Ont. 


Marked  "The 
good  food ; 
whole  wheat, 
cooked  and 
baked  ;  ready 
to  serve  with 
hot  or  cold 
milk." 

Cream  of  Wheat  Co.,  It  is  stated  that 
Minneapolis,  Minn,  j  "Cream  of 
'  Wheat  is  not 
only  one  of  the 
most  delicate 
a  n  (1  delicious 
break  fast  foods 
but  in  addition 
contains  a  very 
large  percent- 
age of  gluten.'' 


ADULTERATIOX  0^  FOOD 

SESSIONAL  PAPER  No.  14 
OF  SAMPLES  OF  BREAKFAST  FOODS— Contmued. 

E.  BEL  aXU,  IXSPECTOR— Conimwcrf. 


113 


A HH 1  fir»r» til  lihQfiF- 

Quotations  fro  ill 
Label. 

Results  ok  Analysis. 

s 

CM 

o 

;^ 

Kemarks  by  Analyst. 

(Microscopical  Exami- 
nation). 

X 

© 

o  C*l 
■ 

r\  , 
rH 

X 

H 

6 
o 

^  *^ 
O 

— 

g  e 

J?  . 
s  ?r 

5  X 



'2 

< 

•  —  1^ 

o  ^ 

1—)  w 

r-  ®  e 

*^  fli 

p.  c. 

p.  c. 

p.  C. 

p.  C. 

p.  c. 

I),  c. 

r 

1).  c. 

p.  C. 



In  flakes  

13  43 

840 

1-40 

2-72 

10  24 

2-70 

1-64 

59  47 

2G055 

Apparently  wheat 

starch  ;  granules 

much  broten. 

IL'  !»4 

816 

180 

316 

7-36 

1-80 

1-80 

62-9^ 

tt  tt 

1 !'.".(' 

8- 1-2 

0  00 

300 

n-88 

2-30 

1-92 

.59  68 

26057 

Starch  granules  much 

broken  ;  apparent!}" 

wheat  starch. 

It   

1312 

7  08 

0-88 

2-80 

11-40 

2-45 

2  12 

(iO-15 

.2C05S 

Starch  granules  much 

broken ;    wheat  or 

barlej-. 

Flaked  or  rolled  

7  88 

4-84 

3-48 

470 

1-85 

168 

.59-39 

26059 

Starch,  oat. 

"  .... 

lb 

804 

4-32 

3  20 

500 

2-90 

1-82 

58 -.54 

26060  Oat  starch. 

In  flakes  

12  93 

8-56 

1-60 

0-92 

11-36 

2-00 

1-60 

61  03 

26061  Starch  gTaiiules  much 

broken;  probably 

wheat  starch. 

Rolled  or  flaked  

16  18 

8  04 

4-76 

3-60 

4-80 

2-30 

1-56 

58 -76 

26062  Oat  starch. 

1600 

7  60 

572 

3-28 

4 -521 

i-a5 

1-72 

59  31 

26063 

J.  C.  ROULEAL',  INSPECTOR. 


13-561  8-96 


  ll-37j  8-92 

In  flakes   11  87    9  04 


Finely  granular,  yel-  12  25    9  84 
lowish  coloured. 


0-32 


000 


2-76 


11-80    2  80    1-80  58  00; 


575  Starch  granules  much 
I    broken  ;  apparently 
wheat  starch 


1  44    1-28  10-.52  ,    2-40    i  -22  62-a5      576  Starch  giauules  much 
I  !  I  j  broken  ;  probably 

wheat  starch. 
2-30    152  61  031     577  Starch  granules  much 

broken  ;  apparently 
wheat  starch. 


0-56    3  12  10  56 


0  00    6-44    0-40!    0-60  70  47 


578 


Wheat  starch. 
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JXLAXD  REVEXUE.'^ 

7-8  EDWARD  VII.,  A.  1908 
RESULTS  OF  AN  INSPECTION  OF  A  COLLECTION 

DISTRICT  OF  ST.  HYACINTHE 


e 
o 
'S 
o 

"o 

O 


Nature 
of 

Sample. 


1906. 

Nov.    9  King  s  Food. 


3 

as 


o 


Name  and  Addrebs 
of  Vendor. 


Cost. 


9  MaltBreakfast 
Food. 


579, L.  H.  Olivier,  Sher-;2|  lbs. 
brooke,  Que.  j 


580  F.  A.  Bourque  et  Cie,  2  pkgs. 
Sherbrooke,  Que. 


14  Blanco  Cero. .  571 

15'petit  John's]  581 
B r  ea  kf  as  ti 
Food. 

17EKg-0-See....'  582 


17 [Malta  Vita. . . 


A.Lamothe,  St.Ours,  17  ozs. 
Que. 

O.  Lambert,  Iberville, 
Que. 


Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


B 

ID 

O 


25 


From 
Inspector's 
Reixjrt. 


The  Robert  Greig  Co., 
Ltd.,  Toronto. 


30;  iThe  Malted  Cereal  Co. 
Burlington,  Vt. 


Thos.    Hebert,  St. 
Hyacinthe,  Que. 


30 
13 


591  jE.  Benoit,  St.  Hya-!l4 
I    cinthe,  Que. 


10 
15 

13 


C.  F.  Blanke  &Co.,St. 

Louis. 
The  American  Cereal 

Co.,  Chicago,  111. 

Battle  Creek  Breakfast 
Food  Co.,Quincy,  111. 


10  Malta  Vita  Pure  Food 
Co.,  Battle  Creek, 
Mich. 


Labelled  as  "The 
ideal  wheat 
food.  Choicest 
product  from 
caref u  1 1  y  s  e- 
lected  Cana- 
dian wheat." 

Called  "  The  or- 
igin a  1  and 
standard  malt 

■   wheat  cereal." 


DISTRICT  OF  MONTREAL- 


Nov.    7  Vim 


Orange  Meat  . 


21613  The  S.  Carsley  Co. 
Ltd.,  Montreal. 


31614 


Canada  Flakes!31615 


Swiss  Food  . .  .  31616 


2  pkgs. 


1  .. 


Gusto . 


Malta  Vita. 


1  .. 


31617  Howe,   Mclntyre  &  1 
Co. ,  You  V  i  1  lePl  ace, 
Montreal 

31618 


20 


15 


15 


15 


08 


08 


Malta  Vita  Pure  Food  E  a  c  h  package 
Co.  I    weighed  14  oz . 

'  '  Toasted 
wheat." 
Package  weighed 
H  lbs. 


Frontenac  Cereal  Co., 
Kingston,  Ont. 


Peterboro'  Cereal  Co.,  Package  weighed 


Peterboro',  Ont. 


P.  Mcintosh   &  Son, 
Toronto. 


Pawnee    Cereal  Co., 
Cedar  Rapids,  Iowa. 


Malta  Vita  Pure  Food 
Co.,  Battle  Creek, 
Mich. 


1^  lbs.,  made 
from  Manitoba 
wheat. 
Package  weighed 
2  lbs.  10  ozs. 


Weight  of  pack- 
age 1  lb.  A  toy 
for  children  in 
each  package. 

Weight  of  pack- 
age 14  ozs. 
"  Combines  the 
well  known 
food  values  of 
wheat  and  the 
medicinal  val- 
ues of  malt. " 
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SESSIONAL  PAPER  No.  14 

OF  SAMPLES  OF  BREAKFAST  ¥00T>^— Continued. 
J.  C.  ROULEAU,  INSPECTOR— Co/Uinwed. 


Additional 
Observations  and 
Quotations 
from  Label. 


Res  lts  of  Analysis. 


X 


U 


§2. 


p.  c.     p.  c. 

12-81  8-88 


Said  to  be  wheat  com-]  14  -43  8-08 
bined  with  Malt-| 
diastase.  Recom-i 
mended  to  "  cook] 
thoroughly."  One 
package  contains  13 
ozs. 

  16-62 


p.  0.     p.  0 


p.  c. 


u 

J2 


T3 
S 

o 


32 


■ 

i  ^  OJ  c 

3  s  » 
m 


p.  c. 


p.  c. 


0  96    1-68'    5-92    2-00  184 


1-08  6-56 


12-56 

12-  06 

13-  62 


812 
9-76 

8-16 

7-60 


8-72 


1-65 


0-88  308 


0-20 
0-40 


1-24 


p.  0. 
65-91 


58-24 


11-68  3-LO 


0-60    0-92    7-32    2  45 


1-92 
3-52 


11-80  2-50 


11-92 


2-35 


2-48,  53-94 
1-60 


1-82 
1-58 


a 

CO 


O 

12; 


Remarks  by  Analyst. 

(Microscopical  E. Kami- 
nation). 


579iWheat  starch. 


580 


Wheat  or  barley 
starch  ;  probably  a 
mixture  of  both. 


571  Wheat  starch. 


64- 79      581  Wheat  or  barley;  prob- 
]  I    ably  wheat. 

61  541     582'Starch  granules  much 
broken  ;  apparently 
I  \    wheat  starch. 

59-01|     591  Wheat    or  bailey 
starch;  granules 
I  '    much  broken. 


J.  J.  COSTIGAN,  INSPECTOR. 


Flaked;  "whole 

13-56 

7-60 

008 

3-96 

11-92 

2-35 

200 

wheat  steamed. 

cooked  and  baked. " 

"  Ready  to  serve." 

Flaked  ;  requires  no 

13-62 

6-92 

0-48 

4-20 

12-84 

2-35 

200 

cooking.    "  Ready 

to  serve." 

May  be  eaten  in  any 

11-87 

7  20 

0-20 

2-88 

11-52 

2-25 

2-56 

condition. 

Rolled;  "Partly 

13-12 

9-20 

104 

2  32 

10-50 

1-80 

1-44 

cooked  "  but never- 

theless cooking  for 

10  or  12  minutes  re- 

commended. 

Wheat  flakes." 

13  37 

8-56 

0-40 

2-40 

11-20 

2-00 

1  60 

"  Ready  to  serve." 

Flaked;     "  Concen- 

1400 

7  16 

0-40 

2-64 

11-28 

200 

1  60 

trated, malted  thor- 

oughly, cofjked,  pre- 

digested   and  al- 

ways ready." 

58-53 

57-59 
61-52 

60-58 
60-47 


31613 


31614 


31615 


31616 


31617 


Starch  granules  much 
broken ;  apparently 
wheat  starch. 


Wheat  starch. 


Starch  granules  much 
broken  ;  apparently 
wheat  starch. 


60  -  92  31618  Wheat  or  barley  starch 


U-8| 
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INLAND  REVENUES 


7-8  EDWARD  VII.,  A.  1908 
RESULTS  OF  AN  INSPECTION  OF  A  COLLECTION  OF 

DISTRICT  OF  MONTREAL— 


o 

SI 

O 


1906. 


Nature 
of 

Sample. 


Granose  Flakes 


Cream 
Wheat. 


Name  and  Address 
of  Vendor. 


02 


O 


31619 


Cost. 


Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


From 
Inspector's 
Report. 


s 

O 


o  f  31620 


Howe,  Mclntyre  &  1  pkg. 
Co.  ,  You  villePlace, 
Montreal. 


Malt  Break-,3162liBrouillet    &  Guay,;l 


fast  Food. 


77  University  St., 
Montreal 


RalstonHealth, 31622 
Breakfast  j 
Food.  I 

Force   31623  P.  Campbell  &  Co.,  1 

42    Victoria  St., 
I  Montreal. 


Egg-O-See ....  31624 


08  B  a  1 1 1  e  Creek  Health 
Food  Co. 


16 


20 


20 


13 


13 


Cream  of  Wheat  Co . 


Malted  Cereal  Co., Bur- 
lington, Vt. 


Ralston  Purina  Co. ,  St. 
Louis,  Mo. 

Force  Fo'.id  Co  .    .  . . 


Manufactured  at 
Quincy,  111. 


Canadian  Agen- 
cy. London, 
Ont. 

Weight  of 
package  1  lb. 

Weight  -f  pack- 
age 2  lbs. 
"  ^Iade  from 
Hard  Spring 
Wheat." 

Weight  of  pack- 
age 2  lbs. 
"  The  whole 
being  of  the 
finest  gluten 
wheat  of  the 
North-west." 

Weight  of  pack- 
age 2  lbs. 

Weight  1  lb.  A 
simple  prepar- 
ation of  whole 
wheat  and  bar- 
ley malt. 

Weight  1  lb.  A 
simple  prejKir- 
ation  of  whole 
wheat  and  Viar- 
ley  malt. 


DISTRICT  OF  OTTAWA— 


I 


Nov.  14  Quaker  Oats. 


141Cream  of 
i  Wheat. 


29391  George  Thomas,    63  3  pkgs.. 


George  St.,  Ottawa 


14 


14 


Canada  Flakes 


Egg  O-See.... 


29392 


29393 


29394 


2  lbs. 


.30  American  Cereal  Co., 
1    Peterboro',  Ont. 


60, Cream  of  Wheat  Co., 
Minneapolis,  Minn. 


45 


45 


Peterboro'  Cereal  Co. 


Marked  

"Quaker  rolled 
white  oats. 
(^»uaker  brand . 
Made  in  Can- 
ada. " 
Said  to  be  "'made 
from  choisest 
selected  hard 
si)ring  wheat.'' 
Ma!de  in  Canada 
from  Manitoba 
wheat. 


Quincy,  Illinois.U.S.  A.  Said  to  be  "made 

from  choisest 
j  wheat." 
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SESSIONAL  PAPER  No.  14 
SAMPLES  OF  BREAKFAST  YOOT>^— Continued. 


J.  J.  COSTIGAN,  INSPECTOR— ConJmiterf. 


Results  of 

Analysis. 

Additional 
Observations  and 
Quotations 
from  Label. 

T. 

X 

£-1 

p 
'o 

% 

Petrolic  Ether 
Extract  (Fat). 

Alcohol  Extract. 
(Sugars,  &c.) 

Water  Extract 
(Dextrinee). 

1 

Crude  Fibre. 

Total  Ash. 

-'3  B 

J  *  t. 
3  a) 

No.  of  Sample. 

Remarks  by  Analyst. 

(Microscopical  Exami- 
nation. ) 

p.  c. 

p.  0. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

"  Perfectly  cooked  ; 
ready    to    eat  at 

11  00 

7  20 

016 

4  56 

13-92 

2-60 

2-28 

58-28 

31619 

Starch   granules  a 
broken. 

once. " 

Fine  grained  ;  cook- 
ing recommended. 

13-83 

9-44 

0-32 

0  00 

-•76 

0  50 

0  40 

67  75 

31620 

Wheat  starch. 

"  Thoroughly  patch- 
ed and  sterilized  ; 
then  scientific-ally 
combined  with  the 
natural  digestive 
agent  malt  dias- 
tase." 

15-31 
1  ^-87 

676 

0-60 
100 

672 
2-80 

10  08 

717 

1-10 

1-45 

1  24 
1-36 

5819 
60  83 

31621 
31622 

Wheat   or  barley 
starch ;   probably  a 
mixture. 

Wheat  starch. 

"  The  work  of  diges- 
tion already  half 
done." 

13-38 

800 

0-84 

2  76 

11-68 

2-50 

2  08 

58-76 

31623 

Starch    granules  all 
broken. 

Flaked  ;  "Thorough- 
ly steam  cooked. 
Ready  to  use." 

13  25 

7-48 

0-5^ 

0-44 

14-84 

1-90 

1-40 

60-17 

31624 

Starch  granules  much 
broken  ;  apparently 
wheat. 

A.  K.  SANDERSON,  IN-PECTOR. 


Cooking  recommend- 
ed. 1  package  con- 
tains 2  lbs. 

16 

87 

7-48 

616 

2  16 

608 

1-70 

1-74 

57-81 

29391 

Oat  starch. 

Cooking  required  ;  1 
package  contains 
28  oz. 

14 

00 

9  52 

0  76 

0  00 

7  20 

0-45 

0  32 

<u  '  75 

L".):>!t2 

Wheat  starch. 

"  Elle  est  toujours 
Itreparee  et  tou- 
jours delicieuse." 

13 

12 

7-.S4 

0  40 

4-36 

lL-96 

2-35 

1-80 

58-17 

29393 

Starch  granules  much 
broken  ;  apparently 
wheat. 

"  Pure  healthful 
syrups  are  used."  1 
package  contains 
11  ozs. 

13 

81 

6  92 

1-44 

000 

12-80 

215 

2-28 

CO -60 

29394 

11 
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INLAND  REVENUES 


7-8  EDWARD  VII.,  A.  1908 
RESULTS  OF  AN  INSPECTION  OF  A  COLLECTION 


DISTRICT  OF  OTTAWA- 


e 
_o 
'S 
o 

§ 

o 
« 

Q 


Nature 
of 

Sample. 


1906. 
Nov.  15 


19 

19 


Zest 


Beaver  Oats. 

Quaker  Puffed 
Rice. 


c3 
SO 


o 


29400 


Cost. 


Name  and  Address 
of  Vendor. 


s 

03 

s 


J.  Currell,  86  Queen 
St.  west,  Ottawa. 


g 


Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


From 
Inspector's 
Report. 


3pkgs.  j  30 


3230llF.A.  Scott,  292  Well- 1 

ington  St.,  Ottawa 
32302  3 


19  Gusto   32303 


3  .. 


Quaker  Oats  Co.,  Chi- 
cago. 


25 
30 


P.  Mcintosh  &  Son, 

Toronto. 
American  Cereal  Co., 

Cliicago. 


Marked,  "Ready 
to  eat, "  and 
"made  of  the 
finest  Pacific 
Coast  white 
wheat "  also 
"  thorou  gh  1  y 
cooked." 
Beaver  rolled 

oat<. 
Q  \i  a  k  e  r  puffed 
rice  ;  a  pn'par- 
e  d  breakfast 
food. 


45  Pawnee   Cereal  Co.,  "  Wheat  food  ". 
Cedar  Rapids,  Iowa,] 
U.S.A.  I 


DISTRICT  OF  KINGSTON— 


Nov.    6  Canada  Flakes 


Egg-O-See.. 


Quaker  Oats . 


MaltBreakfast 
Food . 


Quaker  Corn 
Meal. 


31015 
31018 
31019 


JamesMcCulla,Mon'-6  lbs. 
treal,  St.,  Kingston 

P.  A.  Haffner,  Mon-  6  m 
treai,  St.,  Kingston 


Vincent    Oakley,  6  m 

Brock  St.,  Kings- 
!    ton.  1 
31020  Wallbridge  &  Clarke,  '6 
Bridge   St.,  Bell- 
ville. 

31021 


45 


45 


30 


60 


30 


Peterboro'  Cereal  Co . 


Made  from  Man- 
,    toba  wheat. 


Manufactured   at  Made  from 
Quincy,  111.,  I^.S.A.  j   choicest  wheat. 

American  Cereal  Co.,  Rolled    w  h  i  t  e 
Peterboro'.  oats. 

The  Malted  Cereal  Co.,  All  the  virtues 
Burlington,  Verniont|    of  malt ;  all  the 
,    s  t  r  e  n  g  t  h  of 
I  wheat. 

Quaker  Oats  Co.,  Chi-'(  Yellow  granu- 


cago. 


lated)  "It  is 
made  only  of 
the  crystal 
part  of  choice 
yellow  corn." 
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SESSIONAL  PAPER  No.  14 

OF  SAMPLES  OF  BREAKFAST  FOOD^—Contimied. 
A.  E  SANDERSON,  INSPECTOR— Ccwiimwed. 


Additional 
Observations  and 
Quotations 
from  Label. 


Results  of  Axaltsis. 


S  to 


2 


o 


p.  C. 


1  package  contains  7|  12 '75 
ozs 


Cooking  recommend-  16 '  87 
ed. 

"The  wonderful  in-  10-94 
vention  of  puffing 
rice  cooks  t  li  e 
starch  granules  so 
thoroughly  that 
Quaker  puffed  rice 
is  very  largely  a| 
predigested  food."] 
1  package  contains] 
7  oz.  1 

"  Wheat  flakes  ready]  13-25 
to  serve."   1  pack-| 
age  contains  17  oz.  ' 


p.  c. 

7-80 


6-  52 

7-  80 


5-64 
012 


f>  56 


1-12 


X 

o  S- 
X  if 


p.  0.      p.  C. 

0-56  1-40 


1  96 
000 


p.  c. 
13-44 


5^8 
22  96 


3-44  12  00 


St 

-a 


6  I 


CO 

o 
H 


XT! 

2 

^  2 
S  «  3; 


p.  c. 
3-50 


1-95 
0-70 


3-30 


p.  0. 

2-10 


176 
0-64 


204 


p.  c. 

58-45 


■59-42 


<0 

S 

02 


Remarks  by  Analyst. 

(Microscopical  Exami- 
nation). 


29400 


32301 


56-84  32302 


58-29 


Starch  granules  much 
broken  ;  apparentlj- 
wheat  or  barley. 


Oat  starch. 

Starch  granules  very 
much  broken. 


32303  Starch  granules  much 
broken  ;  apparently 
wheat. 


J.  HOGAN,  INSPECTOR. 


'Serve   cold  or 

12-56 

7  84 

1  00 

4  32 

13-36 

2-40 

2-56 

55-96 

31015 

Starch  granules  much 

warm."    1  package 

broken. 

contains  19^  ozs. 

"  Good  to  eat  at  any 

12  25 

804 

000 

2-20 

12-48 

1  70 

1-88 

61-45 

31018 

Starch  granules  much 

time. " 

broken  ;  apparently 

wheat  starch. 

13  12 

7 -60 

508 

3-44 

5-48 

2-40 

1-80 

61-08 

31019 

Oat  starch. 

14  00 

7-60 

0-60 

6-96 

9-44 

1-65 

0-82 

58-93 

31020 

Wheat    or  barley 

starch  ;  probably  a 

mixture. 

1  package  contains  2 

8  12 

10  04 

0-48 

1-60 

4-88 

1-60 

0-20 

73  08 

31  21 

Maize  starch. 

lbs.  15  ozs. 

^Analysis : — 

Proteids  (brain,  nerve  and  muscle  food)  . .  11  63 

Carbohydrates  (heat  and  flesh  producers)..  77  00 

Fat   175 

Lignose  and  cellulose     0  73 

Ash  (phosphates,  lime,  &c.)   105 

Water   7  84 


100  00 
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7-8  EDWARD  VII.,  A.  1908 
RESULTS  OK  AN  INSPECTION  OF  A  COLLECTION 

DISTRICT  OF  KINGSTON— 


§ 


o 
O 

o 

O 


Nature 
of 

Sample. 


S 

CO 


Name  and  Address 
of  Vendor. 


Cost. 


1906.  I 

Nov.    7  Orange    Meat  31022  Wallbridge& Clarke,  4  lbs. ..  I    45  Frontenac  Cereal  Co., 


Name  and  Address 
I  of 
i     Manufacturer  or 
Furnisher. 


7  Toasted  Cora 
Flakes. 


31023 


Canada  Flakes  31024 


Bridge  St.,  Bell 
ville.  I 
O.  S.  Hicks,  Front  li  „  .. 
St.,  Belleville. 


30 


Kingston. 

W.  R.  Kellogg,  Battle 
Creek,  Mich. 


45  Peterboro'  Cereal  Co. 

"  i 


From 
Inspector's 
Report. 


Used  and  recom- 
mended by  the 
Battle  Creek 
Sanitoriiim. 

Made  from  Man- 
itoba wheat. 


DISTRICT  OF  TORONTO— 


Nov.  14  Canada  Flakes'30220  Peter  Anderson,  gro-13  pkgs. 

cer,  Guelph. 


M     16  Cook's  Flakedi30229  Michie  &  Co.,  Ltd.,  1  „ 
I    Rice.  I    King  st.,  Toronto.! 


16 'Quaker  Puffed  302.S0 
I  Rice. 

"     21  Horaby's  Oat-  30241 
meal. 


1 


15 


Peterboro'  Cereal  Co . 


20  American  Rice  Food 
Co.,  Matawan,  N.J. 

10  American  Cereal  Co., 
Chicago,  U.S.A. 

20  Hornby  Co.,  N.Y  .... 


21  Malted.  Food  .  J 30242 

22  Apitezo  ....  30244 


II  M  .    .  |1         It  .  . 

Midland   Bros.,  128  3  .. 
King  .St.,  Toronto.  1  .iCon- 
I  tains 
18  oz. 


18  Malted   Ceieal^  Co. , 

Burlington,  Vt. 
45  American   Cereal  Co., 
Chicago,  U.S. 


"  From  golden 
grain  to  pack- 
age form  no 
human  hand 
touchesCanada 
Flakes." 

MadefiomLouis- 
iana  and  Texas 
rice. 

' '  Only  the  very 
best  grade  of 
rice  is  used. 

Proce.s.s  :  Drj'ing 
in  tire  kilns, 
impurities  re- 
moved, steam 
cooking  the 
kernels  for 
several  hours, 
therby  convert- 
ing tlie  starch 
into  de.xtrine 
and  drying  by 
superheated  air 


Claimed  to  be 
made  of  '  'grain 
combined  with 
vegetable  o  r 
plant  iron."' 
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SESSIONAL  PAPER  No.  14 
OF  SAMPLES  OF  BREAKFAST  FOODS— CWmwed 

J.  HOGAN,  INSPECTOR— ConiMwed. 


Results  of  Analysis. 


Additional 
Observations  and 
Quotations 
from  Label. 


5?;- 


c3 


c3 


fa  « 

i  I 

8j« 


O     I  '^'ii.  "Sti, 


1 

1     ^  00 

u 

X! 

-•J 

£  1 

Water 
(Dex 

Crude 

O 


■Ji 


c3 


o 


Remarks  by  Analyst 

(Microscopical  Exami- 
nation). 


p.  c.  1  p.  0. 


p.  c.     p.  c. 


"  Requires  no  cook-  10  94l  7-52|  0  241  5-60 
iiig;all  ready  to  eat. I  > 


Finely  flaked.  One 
package  coniainsj 
4i  ozs. 


■88 


'The  wheat  is  thor-  10  06 
oughly  washed  and 
scientitically  pre- 
pared by  the  latest  I 
improved  raachin-' 
ery." 


6  08|    0-64    5  00 


7-72 


1-00 


2-68 


p  c. 
11  28 

17-48 
12-20 


p.  c. 

2  351 

2-60 
2-25 


p.  c. 
2-28 

116 
1-96 


p.  c. 


59  791  .31(22  Starch  granules  much 
broken  ;  probably 
wheat. 

59  16  31023  Starch  gramdes  much 
broken  ;  apy.arently 
;    maize  starch. 


62  13 


31024  Starch  granules  very 
I    much   broken ;  pro- 
bably wheat. 


T.  KIDD,  ACTING  INSPECTOR. 


All  of  the  wheat 
toasted,  ready  to 
eat.  1  package  con- 
tains 7  ozs. 


"  Don't  cook 


1312  8-56 


"  Thoi'ouglily  cooked 
and  steralized." 


11-62 
12  37 


8-84 
8-80 


'Steam  cooked,"  but  16  62    7  80 
nevertheless  direc- 
tions    given  for 
cooking. 


12-37 


728 


15-31 1  7-84 


\  0-32 

2-92 

000 

000 

000 

000 

600 

2-20 

1 

0-.52 

7 

000 

13-52 

11-40 


6-24 


14-80 


980 
13  44 


1-60 

0-75 
0-75 
2  40 


192 


0-40 


0-20 


60  16 

72 -15 
63  08 


30220  Starch  granules  very 
much  broken  ;  pro- 
bably wheat. 


30229 
30230 


1-40  62-16,  30241 


1-20I 
l-.5o' 


106 
202 


Analysis  : — 

Fat   

Protein  

Dextrinized  carbohydrates  and  cellulose. . 

Grape  sugar  

Ash  


59-81 
46-37 


Stai'ch  granules  very 
nmch  broken  ;  pro- 
bably rice. 


Oat  starch. 


30242  Wheat  or  barley ;  pro- 
bably a  mixture. 
30244jSta,rch  granules  very 
'    much  broken.  The 
analysis  on  label  can- 
not be  sustained. 


0-99 
19-00 
54-67 
16  00 

1  67 
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7-8  EDWARD  VII.,  A.  1908 
RESULTS  OF  AX  INSPECTION  OF  A  COLLECTION  OF 

DISTRICT  OF  TORONTO— 


B 

_o 

'•5 
a 

"o 

O 


1906. 


Nature 
of 

Sample. 


a 


O 


Name  and  Address 
of  Vendor. 


Cost. 


a 


Nov.  22  Norka    30245  Simpson  &  Co.,  Ltd., 

Yonge  St.,  Toronto 


22 
22 

22 


1  pkg. 
contain- 
ing 10  oz 


■a 

a 
« 
O 


15 


Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


From 
Inspector's 
Kt'port. 


Buck  wheat. 30246 
Flour.  ' 

Malt     Break-  30247 
fast  Food. 


Becker's  Far-  30248  T.  Eaton  &  Co.,  Yonge 
ina.  St.,  Toronto. 


Norka  Food  Co., Battle  Labelled  as 
Creek,  U.S.  "Cooked  and 

m  a 1 1  f  d  oat 
food."  "The 
Twentieth 
CenturyFood  " 
S  e  ]  f  r  a  i  s  i  n  g 
Royal  Hygien- 
ic flour." 
'  The  chi>icest 
whole  wheat 
scien  tifically 
combined  with 
I  the  best  barley 
I  malt." 

30  Ilecker,  Jones  &  -Tewell  Labelled  as  made 


10 


15 


F.  F.  Dalley  &  Co., 
Hamilton. 

H.  P.  Eckart,  wholesale 
grocer,  Toronto. 


Milling  Co.,  N.Y. 


from  the  heart 
of  selected 
wheat. 


DISTRICT  OF  LONDON- 


Nf)v.  2 

3 
3 


Toy  Guster. 


Hecker's  Hom- 
iny. 


301!)t- 


3019J) 


Grape  Nuts. . .  30202 


Thomas  Langlois, 
grocer,  Windsor, 
Out. 


1 


Hugh  Malcomson,]l 
grocer,  Chatham, 
Ont. 

Edward  ()' Flaherty, 
•"grocer,  Stratford, 
Ont. 


Cereta  Wheat  30203  Walsh  Bros.,  giocer,  3  .. 
Food.  Stratford,  Ont.       ;1  ncon 

t     ~  21 

CZS. 

3pkgs.. 


Williams  &  Purcell, 
Seaforth.  Ont. 


Quaker  Puffed  30204 
Rice. 

Pancake  Flour  30205  A.   (J.    Ault,  Sea- 
forth,  Ont. 


Malta  Vita. .  .i30£06 


3  M 


Henry  Levins,   Sea-  3  >• 
forth.  Ont. 


10 


J.  F.  Smith,  wholesale 
grocer,  London,  Ont. 


12  Hecker,  Jones  &  Jewell 
Co.,  N.Y. 


Wheat  flakes 
"  For  health, 
strength  and 
good  cheer." 


Postum     Cereal    Co.,  J 
Battle  Creek,  Mich. 


30 

45 
45 


Manufacturers  of  Qua- 
ker Oats. 


The  American  Cereal 
Co.,  Chicago. 

Davis  Milling  Co.,  St. 
Joseph,  U.S. 


45  Postum     Cereal    Co.,  Said  to  be  made 

by  special  treat- 
ment of  wheat 
and  barley, dex- 
trose and  grape 
sugar. 
L  a  l3 e  1 1  e  f  1  as 
"milled  from 
the  very  choice- 
st part  of  the 
wheat." 
Patented  Aug., 
I!i02;  Auar.and 
Sept.,  I!t04. 
Labelled  "  Aunt 
.Jemimas  Pan- 
cake flour  for 
griddle  cakes, 
m  u  tti  II  s  and 
gems.  Made  of 
wheat,  corn 
and  rice." 

30  Pure  Food  Co., Toronto  Labelled   "  Con- 
1  [   centrated  malt- 

I  edfood." 
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SAMPLES  OF  BREAKFAST  FOODS— Continued. 

T.  KIDD,  ACTING  lySFECTOR- Continued. 


Results  of  Analysis. 

Ad'iitinnal 
Ol>r*ervati(ins  and 

'.^U0t:it'On.S 

fruni  Ijubel. 

Is 

X 

£-1 

p 
3 

'o 

2  X 
Ph 

2  be 

'S  ^ 

is  IB 

1—1  4j 

6 

r.. 

>^ 

O 

O 

Total  Ash. 

tStarch  ap|)roxi- 
mately  by  dif- 
ferenc'e. 

5 

Xfl 

c 

Remarks  by  Analyst. 

(Microscopical  Exami- 
nation). 

p.  C. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.C. 

p.  c. 



'  Ready  to  eat ;  heat 
before  .serving'." 

14  00 

6-24 

216 

616 

13-68 

100 

2-26 

54-50 

30245 

Starch  granules  very 
much  broken  ;  The 
analysis    on  label 
cannot  he  sustained. 

immediate  use." 

7-31 

9-60 

0  40 

2  56 

6-88 

100 

4-28 
2-46 

67-97 

ijuLKwiieat  starcn. 

11  37 

7-68 

008 

6-96 

9-24 

1-50 

1-48 

61-6'i. 

30247 

Wheator  barley  starch ; 
probably  a  mixture. 

11-37 

9-60 

000 

0-00 

4-56 

0-50 

070 

73-27 

30248 

Wheat  starch. 

T.  KIDD,  INSPECTOR. 


cooking. 

"Don't  try  to  cook 
this  food.  It  is  per- 
fectly cooked  at  the 
factory.  Serve  dry  I 
j  ust  as  i  t  comes  from ; 
the  package." 

Directions  given 
cooking. 


the  table,  no  yeast, 
no  salt." 


oughiy  cooked,  pre- 
digested." 


'  10- 50 

7-96 

0-84 

875 

10  00 

10-94 

i 
1 

4-72 

0  40 

i  10-50 

9  44 

0-36 

11-35 

9-20 

0-00 

10-50 

8-56 

016 

11-81 

1 

8-52 

0-88 

200 


14-96 


10-72  1-65 


500 
31-84 


100 
1-70 


0  00  105 


0-00    0  00  17  12  0-60 


308 


7-28 


2-40 


1-42 

0-20 
106 

0-46 

0-40 
3-20 


64"91i  3019';  St.nch  granules  much 
'  1 1  iken  ;  probably 
wheat  starch. 


73-41 


30199 


34-38'  30202 


72-71 

61-33 
63-90 


12-84    2  00    1  76 


30203 

30204 
30205 


59  11 


Maize  starch. 


Starch  granules  very 
much  broken. 


Wheat  stareh. 


Starch  granules  nmch 
broken  ;  probably 
nee. 

Starch  granules ;  ap- 
parently wheat, 
maize  and  rice. 


30206  .Starch  granules  much 
I  broken  ;  apparently 
I    wheat  or  barley. 
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RESULTS  OF  AN  INSPECTION  OF  A  COLLECTION  OF 

DISTRICT  OF  LONDON— 


Nature 
of 

Sample. 


Force 


Name  and  Address 
of  Vendor. 


Cost. 


a 

d 


30207 


Charles  Andrew, 
forth,  Ont. 


1  pkgs. 


Name  and  Address 
of 

Manufacturer  or 
Furnisher. 


a 

O 


15 


From 
Inspector's 
Report. 


Force  FoodCo. ,  Buffalo, 
N.Y. 


Labelled  "The 
natural  f  o  crd 
for  creating 
power,  rei)air- 
i  n  g  waste, 
maintaining 
energy." 


DISTRICT  OF  MANITOBA- 


NCI 


8 

Malta  Vita. . . 

25911 

Coates  &  Co.,  Bran- 

1 lb  . . . 

15 

don,  Man. 

12 

Quaker  Oats . . 

25915 

A.  Hendry,  Winni- 

2   u  .. 

15 

peg,  Man. 

12jPuffed  Rice. . . 

25916 

Sutherland  Bros  ,<  . 

1    i.    . . 

15 

12  Canada  Flakes 

25917 

Gillies  &  Frances  i.  . 

1  .. 

10 

16 

Petit  -Fohn's 

25918 

Kennedy  &  Seeney, 

1    ..    . . 

20 

Breakfast 

Winnipeg;,  Man. 

Food. 

16 

Grape  Nut  .  . 

2.5919 

D.  A.  Ritchie     >,  . 

1        M  .. 

15 

Hi 

Malt  Food. . . . 

25920 

J.    A.  McKerchar, 

1        M  .. 

15 

Winnipeg,  Man. 

9 

Puffed  Rice. . . 

25914 

C.  S.  B.  Burley,  Port- 

1 .. 

15 

age  la  Prairie. 

Malta  Vita  Pure  Foodlln  bulk 
Co.,   Battle  Creek, 
Mich. 

The  American  Cereal 

Co.,  Peterboro',  Ont. 
The  American  Cereal 

Co.,  Chicago. 
Peterboro'  Cereal  Co., 

Peterboro',  Ont. 
The   American  Cereal 

Co.,  Chicago. 


Battle  Creek,  Mich, 
lalted  Cereal  Co. 
Montreal. 


Co.,  Chicago. 


DISTRICT  OF  BRITISH  COLUMBIA 


Nov.  14  Fjrce 


32009  E.  H.  McMillan,  3  pkgs . 
Granville  St.,  Van- 
couver, B.C. 


45 


The  Force  Food  Co.,  It  is  stated  that 


Buffalo,  N.Y.,  U.S. 
A. 


in  "  Force,  the 
whole  of  the 
wheat  is  scien- 
tifically com- 
bined with  bar- 
ley malt." 


ADULTERATION  OF  FOOD 


125 


SESSIONAL  PAPER  No.  14 
SAMPLES  OF  BREAKFAST  FOODS  -Concluded. 

T.  KIDD,  INSPECTOR— Coniznwed. 


Additional 
Observations  and 
Quotations 
from  Label. 


"  Serve  cold;  no  cook- 
ing required  ;  toast 
before  serving,  no 
sugar  required." 


o  . 
Ah 

^  X 


10  94 


Results  of  Analysis. 


p.c.  :  p.c. 


p.c.  p.c. 


■A 


■i 


p.c. 


8  44    0-9()    0-84  II  M 


< 


p.c. 
2-48 


p.c. 
1-52 


o  ~ 


r-  C  I 


p.c. 
63  18 


O 


Remarks  by  Analyst. 

(Microscopical  Ex- 
amination). 


30207 


Starch  granules  much 
broken  ;  apparently 
wheat. 


W.  M.  CONKLIN,  INSPECTOR. 


10-50 

1400 
8-31 
11  37 

y -62 
n-7.s 

8-75 


744 

765 
8-24 
704 

7-68: 

5  ■  7<) 
7-24! 

802 


000 

5-20 
000 
0-32 
0-48 


1-80 

1-80 
000 

1-92 
2  40 


14-40    1  Go    1  62 


516 
20-80 
13-44 


0  00 
0  12 


000 


1-95 

0-  75j 

1-  po! 


1-25 


U-40i  16-48  27-76'  0-85 
8-08    8-72,  0-50 


16  041  1-45 


1-28 
100 
2  00 
1-42 


62 -.59 


62-96 
60-90 
62-4] 
59-43 


25911 

25915 
25916 


Starch  •  granules  very 
much  broken. 

Oat  starch. 


Starch    granules  all 
broken. 
25917  Starch  granules  very 

I    much  broken. 
25918:  Wheat    or  barley 
I    starch;  probably 
I  wheat. 

ri'6'  35-76  25919] Starch  granules  much 
broken. 

164,  62-09  2.5920  Wheat  or  barley  ;  ijro- 
bably  a  mixture  of 
both. 

0-84  64  78  25914iStarch  granules  much 
I    broken  ;  a  few  gran- 
ules characteristic  of 
'  rice. 


E.  13.  PARKINSON,  INSPECTOR. 


■  Force  is  food  with 
the  indigestible 
parts  left  out." 
"The  comparative 
digestibility  with 
other  foods  is  Force 
15  to  30  mins.,  oats, 
rolled  3  0  to  6  0 
mins.,  wheat,  roll- 
ed 1  to  3  hrs.,  hom- 
iny (gran.)  1  to  3 
hrs." 


11-37 


8-48 


0-48 


3  72 


11-28    1-60  2-08 


60  -99  32009 


•Starch  granules  much 
broken. 
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KESULTS  OF  AN  INSPECTION  OF  A  COLLECTION 

DISTRICT  OF  BRITISH  COLUMBIA 


s 

_o 

U 

"c 
D 

o 
e 
a 


Nature 
of 

Sample. 


Cost. 


Name  and  Address 
of  Vendor. 


1906. 


Malta  Ceres. 


02 


O 


28188 


Orange  Meat. . 


10  Grape  Nuts. . 


10  Break  fastFood 


10  Farina  . 


s 

3 


W.  H.  Walsh,  Sey- 
mour St.,  Vancou- 
ver, B.C. 


28189  Webster  Bros.,  Gran- 
ville St.,  Vancou- 
ver, B.C. 


Name  and  Add  res 

of 

Manufacturer  or 
Furnisher. 


From 
Inspector's 
Report. 


28190 


28191 


3pk^..:  15(The  Twin  City  Nut 
Food  Co. ,  Minneapo- 
lis, St.  Paul,  Minne- 
sota, T'.S.  -A. 


3 


S.  F.  McCready,  3 
Granville  St.,  Van- 
couver, B.C. 


John  G.  Kirkwood, 
Granville  St.,  Van- 
couver, B.C. 
28193  Hudson's  Bay  Co.,  re- 
tail, Granville  St., 
Vancouver,  B.C. 


12  Malted  Cereal.  28195  Kelly,  Douglas  Co.,  3 

Ltd.,   Water  St., 
Vancouver,  B.C. 


12 


Breakfast  Food 


281% 


The  W.  H.  Malkin  S 
Co.,  Ltd.,  Water  St.j 
Vancouver,  B.C. 


40 


45 


The  Frontenac  Cereal 
Co.,  Ltd.,  Kingston, 
Ont. 


The  Postum  Cereal  Co. , 
Ltd.,  Battle  Creek, 
Mich.,  U.S. 


15 


40 


45 


!The  Lake  of  the  Woods 
Milling  Co.,  Kewatin 

Sperry  Flour  Co.,  114, 
116  Sacremento  St., 
San  Francisco. 

Portland  Sanitarium 
Food  Co.,  Portland, 
Oregon. 


This  is  said  to  be 
"  a  scientific 
combination  of 
thoroughly 
malted  and 
cooked  c  e  r  e  - 
als.'" 
It  is  stated  that 
"Orange  Meat 
is  scientifically 
prepared,  thor- 
oughly cooked 
and  absolutely 
digestible." 
This  is  said  to  be 
fully  cooked, 
pre-digested 
dextrose  and 
giape  sugar, 
madebysjjecial 
treatment  of 
entire  wheat 
and  barley." 


55 


Acme  Mills  Co.,  Port- 
land, Oregon,  for  Pu- 
rina Mills,  St.  Louis, 
Mo. 


Stated    to  be 
particularly 
adapted  for 
children.' 
It  is  stated  that 
this  f(»od   "  is 
subjected  to  a 
high  degree  of 
heat,  and  con- 
tains elements 
which  produce 
a  natural  pre- 
digested  food." 
I"  Made  from  se- 
I    lected  wheat, 
'    rich  in  gluten."' 
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OF  SAMPLES  OF  BREAKFAST  FOODS— Continiied. 
— E.  B.  PARKINSON,  INSPECTOR— C'of^m^<erf. 


Results  of  Analysis. 


Additional 
Observations  and 
Quotations 
from  Label. 


:  —  1 


"3 

o 


:3 


c3 

to 


E-  a: 


Labelled 
cook." 


Do  not 


'  Requires  no  cook- 
ing all  ready  to 
eat." 


'The  system  will  ab- 
sorb a  greater 
amount  of  nourish- 
ment from  1  lb. 
grape  nuts  than 
from  10  lbs  meat, 
wheat,  oats  or 
bread." 


p.  c. 
14  00 


p.  c. 
7-44 


11-37 


11-67 


11  06  9-84 


8-31 


9-17 


Directions  given  for 
cooking. 


It  is  so  perfectly  pre- 
pared that  it  needs 
no  further  cooking 
and  can  be  eaten 
dry. 


Directions  given  for'  13-25 
cooking. 


p.  c.     p.  c.  I  p.  c, 
0  24    6-48  18-72 


800 


500 


6-72 


9-44 


0-28    7  04 


000 


15-68 


0  00  016 


9  00    0  00    0  00 


0-64 


000 


10-40 


12  16 


p.  c.     p.  c. 
0-80  1-30 


1-50 


1-80 


Remarks  by  Analyst. 
(Micro- 
scopical Exami- 
nations. ) 


p.  c. 


1 

51  02  28188  Starch  granules  much 
broken. 


57-85 


28189iStarch  granules  much 
broken  ;  apparently 
wheat  starch. 


27-84    1  00    1-42'  37-39  28190  Starch  granules  much 
I  broken. 


5 -.56 


0-60 


6  40  1-15 


20  001  0-35 


2-40'  600 


1-25 


108 


0  68 


100 


1-28 


71-70 


74-46 


28191  Wheat  starch. 


28193  Wheat  starch. 


51-72  28195 


66-38  28196 


Wheat  or  barlev. 


Wheat  starch. 
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APPENDIX  I. 


BULLETIN  No.  133--BUTTER,  1907. 


Ottawa,  April  16,  1907. 

\V.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — On  the  30th  January  last  I  had  the  honour  of  reporting  to  you  the  results  of 
analysing  101  samples  of  b  .  tter  collected  in  1906  (Bulletin  No.  131)  and  of  pointing  out 
that  two  of  these  consisted  almost  exclusively  of  foreign  fat  and  that  apparently 
attempts  were  being  made  either  to  manufacture  or  to  import  into  Canada  oleomargarine, 
in  contravention  of  the  provisions  of  the  Butter  Act,  1903.  On  account  of  the  small 
number  of  these  adulterated  samples  compared  with  those  found  genuine  (about  1  in  50) 
and  the  uselessness  of  expending  analytical  work  upon  the  unadulterated  samples  the 
suggestion  was  made  by  Mr.  A.  McGill,  Assistant  Analyst  to  the  Chief  Analyst,  that  a 
larger  number  of  butter  samples  should  be  collected,  but  that  the  fats  from  these  should 
first  be  tested  as  to  their  refractive  index,  and  only  those  butters  subjected  to  further 
examination  which  gave  unsatisfactory  results  in  this  particular.  This  plan  appeared 
to  me  to  have  great  advantages  and  after  it  had  obtained  your  approval,  orders  were 
issued  to  collect  samples  in  all  the  food  inspection  districts  of  the  Dominion,  the  total 
number  asked  for  being  1,000.  As  the  examination  progressed  however  it  was  found 
that  the  sophisticated  samples  came  exclusively  from  the  Province  of  Quebec,  and  there- 
fore the  orders  for  some  of  the  Western  inspection  districts  were  cancelled  before  the 
full  number  first  required  had  been  obtained.  The  number  collected  and  subjected  to 
examination  under  the  Refractometer,  and  the  results  of  this  examination  are  shown  in 
the  following  statement : — 


Total 

Name  ot  District. 

(Jenuine. 

Diiubtful . 

Containing 

Number 

Foreign  fat. 

collected. 

Nova  Scotia  

50 

0 

0 

50 

50 

0 

0 

50 

50 

0 

0 

50 

Quebec  

106 

0 

6 

112 

150 

0 

0 

150 

198 

0 

2 

200 

49 

1 

0 

50 

46 

4 

0 

50 

100 

0 

0 

100 

50 

0 

0 

50 

7 

0 

0 

7 

12 

0 

0 

12 

868 

5 

8 

881 
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The  samples  thus  found  to  be  adulterated  with  foreign  fat  from  mere  testing  by  the 
Butyx'o-refractometer  were  the  following  : — 


1  );it(^  of  Collection. 

No.  of  Siiiiiple. 

jsame  and  Address  of  vendor. 

Xan>e  of  Furnisher 
as  given  by 
Vendor. 

Keadmg 
of  Butyro-refractometer 

at  2o°  O.  by 
A.  McGiil  and  Miss  Hi. 

Davidson . 

1907. 

Jan. 

15 

26098 

tjiz.  Oouture,  1^4  varon  ot.,  v^ue- 

KQ  .  QO         -  DO 

bec. 

17 

26105 

L.  Lietourneau,  66  bmitn  ot. ,  (.-Que- 

Oct. Jacques  &  Cie,  Quebec. 

07  0  -o7  D  . 

bec. 

II 

25 

2G151 

F  Delisle  131  Herniine  St  Que- 

Emond  &  Cote  Quebec 

57  5", 

bee. 

II 

25 

26152 

Dame  N.  L.  Poiiliot,  96  Kirouack 

57  ■  S». 

St.,  Quebec. 

H 

29 

26157 

r.  E.  Jobin,  1168  St.  Valier  St., 

.57-0°. 

Quebec. 

11 

30 

26166 

F.  Hebert,  191  St.  Germain  St., 

Emond  &  Cote,  Quebec  

57  ■  5'. 

Quebec. 

57-8°-58  0\ 

n 

9 

31732 

H.  Delorme,  253  train  St.,  Mon- 

treal . 

II 

15 

31866 

G.  Bertraud,  1742  St.  Catherine 

VV.  Champagne,  Montreal. . . 

57-3". 

East,  Montreal. 

These  eight  samples  were  then  submitted  to  the  District  analyst,  Dr.  J.  T.  Donald, 
Montreal,  for  further  examination  along  with  two  of  the  doubtful  ones,  namely  No. 
26176  the  refractive  index  of  which  was  54°  and  No.  31721  whose  index  of  48°-49°  had 
been  found  exceptionally  low.  The  readings  in  the  case  of  the  genuine  samples  at  25°C. 
wei'e  mostly  about  52",  ranging  from  49-5°  to  53-3°.  The  analyses  by  Dr.  Donald  re- 
sulted as  follows  : — 


O 


Vendor. 


o 


ce  o 


00 


opinion. 


26098 

26105 
26151 
26152 
261.57 
'26166 
26l7r. 
317:51 
31732 


E.  Couture. 


L.  Letoumeau 
F.  Delisle;.  .  . 
Dame  Pouliot 
F.  E.  Jobin.  . 
F.  Hebert. . . . 
H.  Lapointe 
L.  Allaire.  . . 
H.  Delorme. . 


31866  G.  Btrtrand. . . 


p  c. 

6  06 

8-32 
5-67 
711 
5 -59 
5  83 
14  19 
10-55 
5-80 

4-90 


p  c. 
90  03 


85 
87 
88 
89 
89 
73 
86 
90 


•81 
•19 
•94 
•38 
■00 
•09 
15 
■05 


92-89 


p.  c. 

1-  92 

3-  44 

4-  75 

2-  61 
2-64 
3  08 

10  77 
2  21 
2  22 

1-96 


1  41 


60 
55 
53 
64 
19 
99 
08 
39 


0-24 


No. 
1-6 


1 
1 
1 
1 

25 
27 

9 


2  5 


903  8  j Adulterated,  containing 


895 
899 
898 
914 
909 
904 
907 
900 


littl 


if  any  butter 


fat. 


896-9 


Genuine  but  High  in  salt, 
(ienuine. 

Adulterated,  containing 
little  if  any  butter  fat. 


14—9 


I  have  the  honour  to  be,  sir, 

_  Your  obedient  servant, 

THOMAS  MACFARLANE, 

Chief  Analyst. 
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APPENDIX  J. 


BULLETIN  No.  134 -STANDARD  FERTILIZERS,  1907. 


Ottawa,  May  10,  1907. 

W.  J.  Gerald,  Esq., 

Deputy  Minister  of  Inland  Revenue. 

Sir, — I  have  the  honour  to  report  that  up  to  this  date  176  samples  of  standard  ferti- 
lizers have  beon  received  by  this  Branch  from  their  manufacturers  who  propose  to  offer 
them  for  sale  in  the  markets  of  the  Dominion  during  tlie  year  1907.  The  Fertilizers 
Act,  1890,  requires  that  such  samples  shall  be  transmitted  to  the  Minister  of  Inland 
Revenue  'before  the  end  of  the  month  of  January  in  each  year,'  but,  to  suit  the  con- 
venience of  the  manufacturers,  this  time  has  been  gradually  extended  until  samples  are 
accepted  which  come  as  late  as  the  end  of  April.  *The  number  of  samples  ab«jve  men- 
tioned exceeds  that  of  last  year,  and  is  greatly  above  the  averat,e  as  will  be  seen  from 
the  following  statement  :  — 

In  1897  there  were  analysed  107  standard  .samples. 


1898 

(( 

124 

a 

1899 

<( 

154 

(( 

1900 

(( 

107 

(( 

1901 

(( 

102 

(( 

1902 

(( 

106 

(( 

1903 

(< 

128 

ti 

1904  • 

u 

111 

(( 

190.5 

u 

120 

li 

1906 

u 

153 

11 

1907 

(( 

176 

(t 

The  tabulated  description  appended  to  this  report  contains  the  designation  of  the 
various  brands  of  fertilizers  offered  for  sale  in  1907,  the  names  of  the  manufactui-ers  or 
importers,  the  claims  made  as  regards  their  fertilizing  constituents,  and  the  actual  per- 
centages of  the  latter  found  in  the  standard  samples  on  anaiy.sis  in  this  lal)oratory. 
The  '  guaranteed  contents  '  must  be  understood  to  indicate  only  the  lowest  percentages 
claimed  on  the  manufacturers  label  or  given  in  correspondence  wi:h  the  Department. 

As  required  by  the  Fertilizers  Act,  the  tabulated  statement  contains  also  a  column 
in  which  the  relative  value  per  2,000  lbs.  of  each  fertilizer  is  given,  calculated  from 
their  contents  in  fertilizing  ingredients,  the  value  of  these  being  taken  as  follows  : — 

Cents  per  lb. 


Nitrogen,  in  salts  of  ammonia,  or  nitiate.s,  as  well  a<  in  compound 

fertilizers   17 

Organic  nitrogen,  in  ground  bone,  fish,  blood  or  tankage   16 

Phosphoric  acid — 

Soluble  in  water   6 

Soluble  in  1  per  cent  citric  acid  solution   oh 

Insoluble  in  Thomas  phosphate  powder,  bone  and  fertilizers 

generally   1| 

Potash,  in  compound  fertilizers   5 

*  Indeed  ten  sample.s  from  Briti.sh  Cnlnmhia  did  not  arrive  till  much  latfT. 
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These  rates  are  essentially  the  same  as  those  of  1905  which  were  then  moJitied  in 
order  to  bring  them  into  closer  agreement  with  the  market  prices  of  the  materials  used 
in  the  manufacture  of  fertilizers.  The  value  of  each  brand  is  calculated  on  the  results 
of  the  analysis  of  the  standard  samples,  but  it  has  been  omitted  in  the  case  of  the 
guaranteed  contents  of  those  samples  regarding  which  the  analysis  or  information  sup- 
plied has  not  been  sufficiently  explicit.  It  has  also  been  considered  reasonable  to  ex- 
punge from  the  foregoing  list  of  values  the  rate  formerly  given  for  insoluble  phosphoric 
acid  in  Thomas  phosphate  powder  or  basic  slag,  because  its  agricultural  effect  cannot  be 
considered  as  higher  than  that  of  the  insoluble  phosphoric  acid  in  bone. 

From  studying  the  present  tabulated  statement  it  would  appear  that  the  number 
of  fertilizers  of  low  price  is  on  the  increase,  and  that  it  is  necessary  to  call  the  attention 
of  purchasers  to  the  consideration  that  the  fertilizing  constituents  in  these  are  likely  to 
cost  more  than  in  fertilizers  of  a  higlier  grade.  The  expense  of  mixing  a  ton  of  ferti- 
lizer containing  say  .300  lbs.  of  plant  food  is  as  great  as  in  the  case  of  one  twice  as  rich 
in  fertilizing  constituents.  The  cost  of  package,  carting  and  freight  is  the  same  per 
ton.  It  is  evident,  therefore,  that  the  manufacturer  is  in  a  position  to  sell  the  plant 
food  of  high  grade  fertilizers  at  cheaper  rates  per  pound  than  in  brands  of  low  grade. 
In  other  words,  the  higher  the  grade  the  cheaper  can  the  fertilizing  constituents  be 
bought.  Farmers  should  therefore  consider  the  advantage  of  purchasing  only  high 
grade  fertilizers.  He  should  also  be  advised  to  avoid  those  bi-ands  which  have  less  than 
two  per  cent  of  ammonia  or  potash.  These  percentages  are  too  low  in  cases  where  such 
ingredients  are  required,  and  where  they  are  not  needed  is  useless  to  apph"  them.  It  is 
a  waste  of  monev  to  buy  nitrogen  or  potash  in  fertilizers  containing  less  than  one  per 
cent  of  these  constituents. 

I  have  the  honour  to  be,  sir, 
Your  obedient  servant, 

THO:\[AS  MAOFARLANE, 

Chief  Analyst. 


NOTK. 

Laboratory  of  the  Inland  Revenue  Department, 

317  Queen  Street, 

Ottawa,  June  19,  1907, 

Owing  to  the  lamented  death  of  Mr.  Macfarlane,  the  final  revision  of  this  Bulletin 
has  been  made  by  me. 

It  may  l)e  necessary  to  explain  that  in  calculating  the  relative  values,  1  have  taken 
the  minimum  percentages  of  fertilising  materials  claimed  by  the  manufacturers,  as  the 
basis  of  calculation.  In  cases  where  no  differentiation  of  the  phosphoric  acid  is  given, 
it  is  impossiblf',  of  course,  to  calculate  the  value  with  any  reasonable  degree  of  accuracy. 
Where  available  phosphoric  is  not  distinguislipd  as  water  soluble,  the  whole  available 
acid  has  Vjeen  given  value  as  '  reverted,'  i.e.  5J  cents  per  lb. 

A.  McGILL, 

Acting  Chief  A  nalyst. 

U— 9i 
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•a 

CO 
IT 
■  r-< 

> 

< 


1906, 

May 


23 

22 
21 


S 

O 
u 

% 

s 

3 


Designation. 


From  what  materials 
Produced. 


The  Chas.  H.  Lilly 
Co.,  Seattle. 


1) 

21 

1879 

II 

21 

■ 

1880 

II 

21 

1881 

July 

3 

1882 

1876  Bone  Meal  The  Chas.  H.  Lilly  Wm.    Rennie  Ca, 

Ltd.,  Vancouver 
Branch. 

1877'Lawn  Fertilizer  No.5iPortland  Seed  Co.,  Charles  Nelson,  Van- 

!    Portland,  Oresron.      couver,  B.C. 

1878  Read's    Practical  AuiCrican     Aprricul- Manufacturers  

Potato  Special.      1    tur.^l  Chemical  Co., 
1    Boston  SalesDept., 
92  State  St. 


Vine. 


6 

Sept.  1 
Oct.  22 

22 
1907. 
Jan.  9 

9 

..  11 

M  12 
M  12 

..  15 


Farmer's  Friend. 


Bone  black,  animal  bone, 
I)h()si)hatic  guanos,  dried 
fish,  meat  or  blood,  nitrate 
of  soda,  or  sulphate  of 
ammonia,  sul])hate  or 
muriate  of  potash,  sul- 
phuric acid. 


Co..  Seattle. 


Henrj',  Vancouver, 
i  !  !  B.C. 

1883  Fine  Bone  Fertilizer.  1  P.  Burns  &  Co.,  Van- [Manufacturers  

'    couver,  B.C.  i 

1884  Fish  Guano  Fraser  River  Oil  andjJ.  F.  E.  Kinnell. . . . 

Guano  Co, 


Fraser  river  salmon  refuse. 


1885, Campbell's  Fertilizer 
i    No.  1. 

1886  Campbell's  Fertilizer 
No.  2. 


1887 


1888 


The  E.^ecutors  of  Blackie  Bros.,  44 
Robt.  Camjibpll,!  .\llen  St.,  Halifax, 
Manchester,  Eng.  N.S. 


Internatinnal    Grainjlnternational  S  e  e  d  A.  P>.  Howe,  Sec'y. 
and  Gra.ss  Fertilizer]    Co.,  Rochester, 
N.Y. 


International  Potato 
and  Truck  Manure. 
1889  Fertilizer  "A"  


1890  Toronto  "A  ". 
189l' Toronto  "B". 


Davies  Packing  Co.,iManufacturer.s. 
Ltd.,  Harriston, 
Ont. 

Wm.    Davies  Co., 
Ltd.,  Toronto. 


1892  Essex  "  Al Super-,  Russia  Cement  Com-  S.  C.  Sh.affner,  Gran- 
phosphate.  ;    pany,  Mainifactur-     ville.  Ferry,  N.S. 
ers  of  Essex  High 
Gratle  Fertilizers, 
Gloucester,  Mass. 

15 1893  Essex    XXX  Fish 

and  Potash. 
15  1894  Essex  Market  Garden 
and  Potato  Manure 
15:1895  Essex  Orchard  Ferti- 
I       I  lizer. 


Blood,  bone  and  dried  albu- 
'    minous  matter. 

I 

Dried  blood,  Iwnes  and 
tankage. 

Concentrated  extract  ob- 
tained from  the  eva[)ora- 
tion  of  tank  litiuors. 

High  grade  muriate  of  ix)t- 
ash,  and  sulphate  of  jiot- 
ash,  nitrate  of  soda,  dry 
ground  blood,  dry  ground 
fish,  fine  bone  meal  and 
acid  phosphate. 
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Results  op  Analysis. 


Nitrogen. 


Phosphoric  Acid. 


c'5  ^ 


^       M  C 


X2 

'o 
02 


Guaranteed  contents. 
Standard  sample. . 

Guaranteed  contents. 

Standard  sample. . 
Guaranteed  contents. 

Standard  sample. . ; 


Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 


contents, 
sample. . 
contents, 
sample . . 
contents, 
sam  pie . . 
contents, 
sample. . 


Guaranteed  contents. 

Standard  sample . . 
Guaran  teed  C(jn  tents. 

Standard  sample 
Guaranteed  contents. 

Standard  sample. . 

Guaranteed  contents. 
Standard  sample . . 


Guaranteed  contents. 
Standai-d  sample. . 


Guaranteed 
Standard 

Guaranteed 
Standard 

Guaranteed 
Standard 

Guaranteed 
Standard 


contents. ' 
sample.  . 
contents, 
sample! . 


I 


contents,  i 
sample. . 
contents, 
sample. . 


Guaranteed  contents. 
Standard  sample. . 


G  uaran  teed  con  ten  ts. 

Standard  sairiple. . 
Guaran t(!ed  contents. 

Standard  sample  . 
Guaranteed  contents. 

Standard  sample. . 


p.  c 

P- 

0. 

3 

83 

4 

65 

o 
O 

63 

4 

40 

2 

89 

3 

51 

4 

02 

4 

88 

1 

44 

1 

75 

J2 
o 

o 


p.  e.  p.  c 


9-97 
20.47 


6-24 


2-41 
2-38 


3-28 
3-83 
2  1G 


2-92 
'2-89 


305 
371 
8-3410 
771  9 
4  73  5 
4  03  4 


8-63 
6-40 


4-80 
1-20 
0-80 


304 
10-97 
6  08 


3-53 
3-82 


1  25 
1-54 


98 
65 
62 

70 
50 
13 

36  0-80  0-9V 
75!  3 -44 
913  67 


0-96 


I— ) 
o 

a 


o 


c3 


O 


<» 

o 


207 


2  24 

'2-88 


p.  c. 

P- 

c. 

P- 

c. 

415 

15 

32 

11 

17 

6  55 

27 

02 

20 

47 

4  72 

12 

12 

7 

40 

5-43 

21 

91 

16 

48 

2-56 

10 

87 

8 

31 

u 

.1.3 

'o 


p.  c. 


2-56 
2-39 


13-43  10-87 


005 


6-37 
0  19 


8-24 


7-68 


ll-67i  9-28  11-62 


10-72 


10 


17 


5-95 


6416  72 


I 


1-50 
1-87 


1-25  1-50 

1-68  2-04  6  71  1-21 
6-46  7-85 
6-44'  7  82 


2-57 
i-60 


51 11-35'  7 
15(15-32  11 
11 11-99,  6- 


29  00 
39,22- 07 
I  6-55 
7-52 


5-36 
9-64 


12-22 
'9-22 


84il0-61 10-64 

17:  0  051  


88,  102 


1-60 


8-48 
9'92 


8-32 


3-90 


3-00 
0-48  7  00 
6-32 
8-40 

irio 


8-00      (  Mj  100 


722 


2  621  5  31 


8001  6.59 
6  44;  7-82 
13- 17  1600 
13  04  15  -84 


0-00  2  00  1  00 
4  03 


2-75 
2-75 


1  00  1-20  3  00 
1-40,  1-703  19 


06 
J4 
-00 
■18 
64 
•86; 


-50 

60  5 
40,4 

-65  5 
00  4 

■26|4 


14-40 


14-53 

'l-i5 

4  00 
4-47 


11  0010  00 
1515;  9-84 


0-96 
310 

3-  13 

4-  32 

5-  60 


2-50 
409 


9  00  8  00  7  00 
11-95  792  917 
17-57  .... 
17  15 


3- 19  20-34 

, ...  ]17.27 
3  19120  47 
,  ...I.... 


12  90 


14  20 


13-10 

2-  90 

3 -  (Id 


o 


O  r-. 


§  cts. 

25  93 
36  11 

25  75 
33  73 


& 

G 

O 
u 

s 

o 
7^ 


Name  of  Analyst. 


1877 
23  68  1878 


1876 


Miss  E.  David.son 


29  46 
si '28 


31  91 
27  82 
17  11 


28  41 

29  37 
23  39 
23  93 

23  46 

28  89 


18  85 
22  46 

20  95 
25  47 


1879 
1880 
1881 
1882 

1883 
1884 
1885 

1886 

1887 
1888 


MissS.  E.Wright 


A.  Lemoine. 


10  71  1889 


1-28;  2-43 

200 
7  5015  16  7-66 


00  9 
39  11 
00 
59 
00 
15)  7 


1-58 

8-30 

42 

42  1890 

7-20 

42 

14 

312 

7  (io 

It; 

■HI  ISDl 

200 

14 

00 

2-58 

6-20 

18 

34 

1892 

2-25 

20 

05 

2-95 

8  87 

24 

20 

1893 

500 

21 

60 

6  00 

!l  '.Ml 

IT) 

S3 

1894 

8-50 

•>2 

78 

9  65 

I  612 

25 

92 

1895 

Miss S.  E.  Wright 
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> 

< 
S 


e3 


c 

I  S 
a! 


0/ 

a 


1907. 

Jan.  15 


15 
II  15 

M  21 
4 

4 
4 
4 
4 

4 
4 

4 

12 

12 
31 

M  31 
..  31 

21 
..  21 

21 

..  21 


Designation. 


1896 

1897 
1898 
1899 
1900 

1901 


Essex  Complete 
Manure  for  Corn, 
Grain  and  (iia.ss. 


Essex  Complete 
Manure  for  Potato, 
RfKits  or  Vegetable 

Essex  Fish  Bone 
Meal. 


Name 

of 

Rv  whom  sf^!it, 

Manufacturer. 

Rus.sia  Cement  Co., 

S.  C.  Shaffner,  Gran- 

Manufacturers  o  f 

ville,  Ferry,  N.S. 

From  what 
materials  produced. 


Fertilizer  "E". 


Essex  High  Grade 
Fertilizers,  Glou- 
cester Mass. 


The  Harris  Abattoir 
Co. ,  Ltd. ,  Toronto, 
Canada. 

Great  Eastern  North- j The  American  Apri- 
ern  Corn  Special,    i    cultural  Chemical 
!    Co.,  Rutland,  Ver- 
mont,   U.  S.  A. 
(branch.) 


Great  Eastern  Potato 
Manure. 
1902  Great  Eastern  Gen- 

'  eral. 
]903;(4reat  Eastern  (irass 

and  Oats. 
1904  Great  Eastern  High 
Grade  Potato  Ma- 
nure. 

HJ05  (ireat  Easteni  Potato 
Special. 

1906  A.  A.  C.  Co.  Aroo- 
stook Complete 
Manure. 

1907  A.  A.  C.  Co.  Aroo 
stook  High  Grade 
Superphosphate. 

1908  Tankage  Fertilizer.  .  The  Laing  Packing 

1  and  Provision  Co., 
I    Ltd.,  Montreal. 

1909IDried  Blood  


Manufacturers 


1910  Corn  F'ertilizer . 


1911 
1912 
1913 


Potato  Fertilizer. 
Fertilizer  "A".  . 


Chevalier  and  Roy, 
Youville,  (Quebec. 


Davies,  Ltd.,  Mon- 
treal, Que. 

Bowker's  V  e r  m  on  tjB o  w  k  e r  Fertilizer 


Phosphate. 
l914|Bo\vkf^r's   Hill  and 

Drill  Ph(>si)hate. 
1915'Bowker  s  Potato  and 
Vegetable  P  h  o  s  - 
phate. 

1916  Bowker  s  CornPhos- 
jihate. 


Co.,  Boston,  Mass. 


High  grade  muriate  of  ix>t- 
ash  and  sulphate  of  ]iot- 
ash,  nitrate  of  soda,  dry 
ground  l)lood,  dry  ground 
fish,  fine  bone  meal  and 
acid  phos])hate. 


Dried    blood,    bones  and 
tankage. 


I'urc  bones,  meat,  bloofl, 
and  muriate  of  (Kitash. 

I'ui'e  bones,  meat,  blood, 
and  kainit. 

Blood,  bone  and  dry  allju- 
minuous  matter. 
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-Continued. 


Results  of  Analysis. 


Nitrogen. 


Phosphoric  acid. 


r:  o  =  =  1  5  I 
^  —  r  S 


a; 


3 


Guaranteed  contents. 
Standard  sample. . 


Guaranteed 
Standard 

Guaranteed 
Standard 

Guaranteed 
Standard 

Guaranteed 
Standard 


Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 


contents 
sample. . 

contents 
sample . . 

contents 
sample . . 

contents 
sample 


contents 
sample. . 

contents 
sample. . 

contents 
sample. . 

contents 
sample . . 


p.  c. 


Guaranteed  contents 
Standard  sample. . 

Guaranteed  contentsj 
Standard  sample . . 


Guaranteed  contents' 
Standard  sample. .  | 

Guaranteed  contents! 
Standard  sample. . ' 


Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
(juaranteefl 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standai d 


contents 
sample. . 

coTitents 
sample. . 

contents 
sample. . 

contents 
sample. . 

contents 
.sanii)le. . 

contents 
sample . . 

contents 
sample.  . 


Guaranteed  contents 
Standard  sample. . 
*l>ace. 


3-29 
2-84 


3-71 
3-26 

8-24 
7-42 

7-89 
8  62 

206 
2  21 


2  06 


7 
6 

13 
13 
8 
4 
5 
.5 
8 
7 
2 
2 
2 
2 
1 
1 

1 
1 


211  8 
581  7 


.58 
8*1 
24 
11 
64  6 
2!t  10 
90  9 


o 


p.c 


r2 

3 
Q 


400 
3  45 


703 


5  27 


p.  c. 


3  52 


2-57 


10-24 


0-80 

500 
671 


500 
5-95 


5-27 

3-00 
2-88 


3 
3 

5  OOi  3 
0-901  2 
OOi  5 
59:  3 
()0  4  ()0  2 


4  08  7-54| 

4  00  6  00 

4-25  G  84 


3  00 
3-23 


5  00; 
4 -67 

11-00 
1202 


70| 
99 1 

30 
49 
79 
27 
20 
SO 
07 
61 
00 
26 
00 
96  9 
00 
04 


0-78 


9  :)] 


o 
a 


o 
H 


p.  c. 

2-56 


4  31 


3-51 


3-39 

2-00 
2-75 


p.  c.   p.  c.   p.  c.   p.  c. 


10  00  7  00,  9  .50 
13  11  10-55  9-98 


7  00  8  50 
7-84  10  .52 


10-24 


6-07 


00  8  00 
34  9-49 


1-  00  9 

2-  75ir2 
1-00 
1-79 


3  19 


00  8 
02  9 
00  8 
02  9 
00  1"L 
71  12 
00  6 
74|  9 

OO'  8 
02  9 
00  6 
23  8 


...  .114  00 
15-99112-80 


112 


1-50 
1-89 


00 

27 
00 
59 
00!  2-00 
92j  1-89 
0010-00 
27IIO-IO 


3  00 
3-22 
400 
3  84 


11-52 


o 
c 


>  J 

2^ 


0) 

S 


S 


Name  of  Analy  t. 


Sets. 


29  29 

32  72  1896  Mi.-s  S.K.  Wright 


29  41  .... 
4-12i  32  04  1897 


6-90 

10-85 
610 


16-75 


II  tl 


!l  II 


38  ()6  1898 


35  36 

18  40 
21  44 


1899;  A.  Lemoine. 
1900 


19  90i . . . . 
22  45  1901 

16  69| .  . 
19  62  1902 
15  00  ... . 

17  60  1903 
28  52  ... . 
32  91 1904 


00  7  no   27  92 

27  7  111  n  50  30  61  1905 

00  10  nil  25  56   

44  9  n:  ]:;  i;,'.  28  401906 


  11  71  .  ... 

2-7512  66  9-91 


28 


8  64  1 


00 

26  8-47  2  08 


19 


1 

12 
63  17 
17 
17 
.11 
79  11 
10 
12 
10 
11 
9 
12 


1-60 


59  1 
68  . 
91  12 
22  . 
11 11 
25  . . 


00  8 
15110 


59 

28 

92 

72, 
00 
07 
00 
91 
00 

'"i 
00; 
.551 


12-50 

9-81 
9-65 

12-31 

10-  70 
7-85 
7-55 
5  02 
7-07 
2-95 
501 

12-85 

11-  97 
'9-25 


16  50 
16  24 


32  78 


45  34 


31  36  1910 


1907 


1908 


1909 


34  20 
'35  85 
26  31 


23  12 
16  71 
20  65 


9-52 


22  34 


1911 
i9i2 
1913 


1914 


1916 


MissS, 


E.  Wright 
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Designation. 


Name 
of 

Manufacturer. 


1907. 
Jan.  21 

„  21 
.,  21 
21 

„  21 
21 

.,  21 
..  21 
21 
..  21 


Yeh. 


By  whoni  sent. 


1917  Bowker's     SquareBowker  Fertilizeri Manufacturers. 

j    Brand   Bone   and!  Co.,  Boston,  Mass. 

I    Potash.  I  I 

1018  Bowker's  Bristol 
Fisli  and  Potash. 

1919  Bowker's  Farm  and 

Gar  I  en. 

1920  Bowker's  Sure  Crop 

Phosphate. 
192r  Bowker's  Potash 
Bone  Phosphate. 

1922  Bowker's  (J  p.c.  Po- 

tato Fertilizer. 

1923  Bowker's  10  p.  c. 

Manure.  | 

1924  Bowker's  Superphos-| 

phate  and  Potash.  1 
192.5  Bowker's  Superphos-j 

'  phate. 
192o  Fresh  Ground  Bone. 


21 1927  Nitrate  of  Soda  .... 

I 

21  1928  Muriate  of  Potash. . 

21 1929  Dissolved  Bone  Black 

21  1930  Stockbridge  Special 
Complete  Manure. 
1931  Freeman 's    Sure  VV 

Growth.  Ltd 


1932 
1933 


1  1934 

1 

1935 

1 

1936 

1 

1937 

„  1 

1938 

Jan.  30 

1939 

• 

30 

1940 

.  Freeman  Co., 
,  Hamilton,  Ont 


Freeman's  Bone  and 

Potash. 
Freeman's  Celery  and 

Karly  Vegetable 

Manure. 
Freeman 'b  Phosphate 

Powder.  | 
Freeman's  Potato' 

Manure.  j 
Frt'-eman's  Tankage, 

Manure. 
Freeman's  8  p  e  c  i  a  1 

Tobacco  Manure. 


Meal 

Crocker's  New  York  American 


Si>ecial  Phosphate,   tural  Chemical  Co., 
Buffalo  Sales  Dept., 


Corn  Fertilizer. 


\gricul- 

C£ 

s 

Buffalo,  N.Y. 


From  what  materials 
Produced. 


Phosphate,  l)one,  blood, 
tankage,  sulphuric  acid, 
muriate  of  potash,  sul- 
phate of  iiotash  sulphate 
of  ammonia,  nitrate  of 
soda. 


Animal  matter  (blofid, 
bone  and  tankage),  min- 
eial  phosphates,  potash; 
all  treated  %vith  sulphuric 
acid. 
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-Continued. 


Guarantee.!  contents 
Standard  saniple. . 


Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 


Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 


29  24  1931  MissS.E.Wrigh 


Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 


contents 
sample. . 
contents 
.samplt-. . 
contents 
sample. . 
contents 
sample. . 
contents 
sample. . 
contents 
sample 


Lemoine. 


Guaranteed  contents 
Standard  sample.. 

*  None.       t  Trace 


8-00  1  511  ...  .    18  20, 
8-63'  2  49J12  55,  20  77 11940 
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7-8  EDWARD  VII..  A.  1903 
TABULATED  DESCRIPTION  OF  163  STANDARD  SAMPLES  OF 


v 

no 
'> 
•V 
< 

c 

p 


1907 
Jan. 


30 


s 
02 


.a 
s 


Designation. 


Name 
of 

Manufacturer. 


1941  Crocker's     Cabbage  American  Ag  r  i  c  u  1- 
and  Potato  Manure     tural  Chemical  Co., 
Buffalo  SalesDept. , 


3011942  Bradley's  New  Met- 
hod Fertilizer. 


Fowl  Guano. 


Manure  for  Pota- 
toes and  Vegeta  bles 

pecial  Potash  Mix-j 
ture.  j 

ligh  Grade  Potash] 
Compound.  j 

forth  western  Con 
plete  Manure. 

Northwestern  Toba 
CO  Fertilizer. 


Buffalo,  N.Y. 


11 

30 

1943 

tl 

30 

1944 

n 

30 

194p^ 

II 

30 

1946 

II 

30!l947 

30il948 

i 

Feb. 

5 

1949 

tl 

5 

1950 

M 

5 

1951, 

M 

4 

1952 

II 

4 

1953 

II 

4 

1954 

It 

4 

1955 

II 

4 

1956 

It 

4 

l'>57 

M 

4 

1958 

tl 

4 

19.o9 

1 1 

4 

1960 

tl 

12 

1961 

New  England  Potato 
Fertilizer. 


Market  St. ,  Bos 
ton,  Mass. 


&  (irain  Fortilzer. 

wift's  Lowell  Bone  Swift's  Lowell  Fertil 


Ani- 


Fertilizer. 

wift's  Lowell 

]''ertilizer. 
wift'.s  Lowell 

|)ress  Brand, 
wift's  Lowell 

mal  Brand, 
wift's  Lowell  J 

Mantire. 
wift's  Lowell " 

Phosphate, 
wift's  Lowell 

Bone. 

wift's  Lowell 
( i  rower. 


lior  Fertilizer  with  I 
10  p.c.  Pntash.  j 
homas  Pho.sphate; 
Powder. 


izer  Co.,  41  N'ortl 
Market  St.,  Bos 
ton,  Mass. 


Manufacturers . 


From  what  materials 
produced. 


Animal  matter  (blood,  bone 
and  tankage)  m  i  n  e  r  a  1 
phosphates,  potash  ;  all 
treated  with  sulphuric 
acid. 


Blood,  meo.t,  bone,  bone- 
black,  bone  phosphates, 
nitrate  of  soda  or  sul  i)hate 
of  ammonia  and  sulphate 
or  muriate  of  potash. 


IL  &  E.  Albert,  15     Chemical  Co.,  St. 


Philprit  Lane,  Lon- 
don, Eng. 


.lolm,  N'.B. 
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Nitrogen. 


'  5P.'5  °^ 

1  D  2  O  C 

•-<  S  u 

p-r  o  =5  n 

«  J  cf 

o  a  ? 


T3 

II 


Guaranteed  contents 
Standard  sanii)le. . 


Guaranteed  contents 
Standard  .sample. . 

Guarantee  d  contents 
Standard  sample. . 


(ruaranteed  contents 
Standard  .sample .  . 


Guaranteed 

Standai'd 
( hiaranteed 

Standard 
(guaranteed 

Standard 
Guaranteed 

Standard 
( Guaranteed 

Standard 


contents' 
sample. . 

contents 
sample  . 

contents 
sample.  . 

contents 
sample. . 

contents 
sample . . 


Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 

( xuaran  teed  conten  ts 
Standard  sample. .  j 


Guaranteed 

Standard 
(iuaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
(iuaranteed 

Standard 


contents 
sample.  . 

contents 
sample. . 

contents 
.sample. . 

contents 
sam  pie . . 

contents 
sample. . 

contents 
.sample. . 

contents 
sample. . 

contents 
sample. . 


Guaranteed  contents 
Standard  sample. . 


p.  c. 


C3 

o 


p.c. 


2  47  3  00 
2  72  3.30 


0-821  100 

0  86  1  05 

206  2-50 

1!I0  2  o5 


3  29  4  00 
3-91»  4-84 


0-82 


26 

65  [ 
68 
06 

()0 

1-72! 
0-82: 
107! 


1-65 
1-57 
1  24 

1  3(; 

1  ()5 

]  (V) 


0-  82 

1-  26 
1  24' 

1-  54 

2-  47 
2-38 
1-65 

1-  68i 

2-  47i 
2-80' 
2-47| 

2-  801 

3 -  301 
3-401 
3-70 
3-50 


100 
1-53 


6 
5 

7 
6 
6 

5 
50!6 
036 

oo:6 

096 

00 

31 


Results  of  Analysis. 
Phosphoric  Acid. 


3 


3  i  .2 

3 


p.c. 


p.c. 


6  001  2-00 
5-76  3  19 


'o 

CO 


O 


p.c.  I  p.c. 


100 

2-56 


o 


p.c. 


Z! 

O 


a 

o 


a> 

>o 

oi 


S 

eS 
CC 

O 
Si 

S 


Name  of  Analyst. 


p.c.    p.c.  -Sets. 


6  00'  2  00  1  00 
5-30  1-95  2  77 
6  001  2  00  1  00 


9-00  8  00  6  00    24  10 

11-51  S-95  4  0512  02,  24  49 


9-00  800 
10-02!  7 -25 
9  00  8-00 


5  02  2-65  3  0010  ()7  7  67 


2  00  1 
2  00  3 


00 

87 
00 
12'  2 
00  2 


5-43 


200 
1  90 

1-  50  .... 
]  (55  6-18 

2-  00  .... 
201,6-87 


1  00|. 
1.532 
1  -501. 
1-8714 


00 
89  4 
00 


04 
00 

3  40 
300 
3-40 
400 

4  13 
4  .50 
4  25 


43 


99 


1-76 


2  00  ..... 
2  25  11  15 
1-.50 
]  -8015  00 


00  9  00 
75  11  10 

00:1000 
0411  .51 
00:  9-00 
67i  9  00 
00  9  00 
0810-71 
00  9-00 
56  9-75 
00  8  00 
28  7-68 


800 
735 


14  49 
14  51 
18  20 
18  09 


1941  A.  Lemoine. 


1942 

1943  A.  Valin. 


272 


213;  2  08 


3-68 


67  3 
..I.. 

151  3 

03 


96  19 


13  76 


9  00;  Y 
8-47  7 
8  00  10 

7-  33  10 

8-  00,  3 
8-63  4 
8-OO1IO 
7  1913 
7  00  1 
6  40  2 


00  

-32  10  00 

I 

•00  

■1816- 00 
-00  

34  14-25 

00  

88  13-32 
■00  

07  12-87 
•00...  . 
-36  5-27 


00  700  4 

-91:  719  4 

00  7  00  2 

•39  8-311  2 

-00!  8  00:  3 

-55  6-87!  4 


39 


8 
8 
8 
11 
10 
12 
8 
9 
9 
10 
25 
18:28 
■  ■ ;  7 
1L>  8 
00  8 
24  10 


00  .. 
04  5 
00' 
41 
00 
94 


2-87 


•CO 
-82 

00 
•38 

00 

02 
•00 
•27 

00 
■87 
■00 

14 

00 
•00 

00 
•39 


2?; 

00 

99  i 
00 
631 
00' 
36 
00 
32 


100 

204 
200 
272 
4  00 
4  67 
4  00 
4  42 
6  00 
646 


70 


22  89 
30  '33  1944  i 

20  49|  ' 

21  31  1945 
25  31 1 

25  121946 
19  70 

24  15  1947 

25  31! 

28  211948 

11  79 

13  98  1949 


MissS.  E.Wright 


b2 


67 


6  2.1 


17 
18 
14 
17 
17 
19 


61 
661950 
22 

41 1951 
71 

901952 


8^90 


870 

535 


800 


14  00 
16  03  13  76 


96  trace!  5  80 
00(10  00 
88  10 -98 
OOilOOO 
1510-87 


50 


5-75 


trace 


11  79 
14  58  1953  A. 
14  22 

18  27  1954 
21  80 
23  741955 
17  61 

19  21  195(i 
23  50 
26  30  1 


Lemoine. 


33  46 
28  12 
30  91 
30  58 
32  82 


16  00  1961 


1958 
1959 
1960 


A.  C.  Macfarlane 
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TABULATED  DESCRIPTION  OF  173  STANDARD  SAMPLES  OF 


> 


a 


1907. 


a  Designation. 


c 


Name 
of 

Manufacturer. 


Bv  whom  Sent. 


From  wnat  MateriaLs 
Produced. 


Feb.  121962 


18  1963 


18  1964 


18 

1965 

18 

1966 

18 

1967 

Albert  HorticulturaliCheniical Works, late  Angl o-Canadian 
Manure,  Brand  A.  &  E.  Albert,  in  Chemical  Co.,  St. 
A.  G.  Biebrich,    on    the    John,  N.B. 

Rhine,  Germany. 

Ground  Bone  Pidgeon  Fertilizer  Manufacturers   

Co.,  Ltd.,  Wind-i 
N.S. 


Bones  ground 


Intense  Brand. 


s(ir, 


Eureka  Superphos- 

jjhate. 
Potato  Manure  

Potato  Guano.  . 


Pi  d  g  e  o  n  Fertilizer  Manufacturers . . 
Co. ,  Ltd. ,  Windsor, 
N.S. 


12 

12 
12 

..  26 
..  26 

..  28 


1968  Michigan  Oar  bo n  Michigan  Carbon 
1  Fruit  and  Vine Fer-  Works,  Detroit, 
I  tilizer.  Mich. 

1969  Michigan  Carbon 

I    Com  plete  Man  u  re .  1 

1970  Michigan  Carbon' 
!    Defiance  Fertilizer 

1971  ITiomas    Phosphate  Chemical  Works,  late 
Powder.  ,    H.  &  E.  Alljert,  15 

Philpot  Lane,  Lon- 
don, E.C.  i 

1972  C  o  ri  ol  i  s  Fertilizer  John    Poynter,  Son 
No.  1,  for  Potatoes    and  Maedunald.s, 

(ilasgott,  Scotland. 


1973  Homestead,  a  Bone  Michigan  Carbon 
Black  Fertilizer.        W  i  >  r  k  s,  Detroit, 
.Mich. 


The  American  Agri- 
cultuial  Chemical 
Co.,  Bufifalo  Sales 
Dept. 


'Nitrate  of  si^a,  drierl  blood 
'  and  tankage,  ground 
bont',  muriate  of  potash, 
potash  salts,  rock  jjhos- 
phate,  sulphuric  acid  and 
sulphate  of  ammonia. 


Nitrate  of  soda,  dried  blood 
j  and  tankage,  ground  bone, 
muriate  of  potash,  jxjtash 
.salts,  rock  phosi)hate,  sul- 
phuric acid  and  sulphate 
of  ammonia. 

Animal  matter  (blood,  bone 
and  tankage)  mineral  phos- 
phates, potash  ;  all  treated 
with  sulphuric  acid. 


28 
28 


28 

March  2 


1974 
1975 

1976 
1977 


Homestead  Potato 
and  Tobacco  Fer- 
tilizer. 1 

H  o  m  e  8  t  e  a  d  High' 
Grade  Garden  and 
Vegetable  Fertil- 
izer. 

Desiccated  Bone  j 

C  o  r  i  o  1  i  3  Fertilizer  The  Freeman  Com- 
No.  7  for  Fodder,!    P^^y<  Hamilton, 
Indian   Corn   andj  Ont. 
Tobacco.  I 


An  g  1  o-C  a  n  a  d  i  a  n  Ground  basic  slag 
Chemical  Co.,  St. 
John,  N.B. 

Baron  Gustave  de  Suli)hate  of  ammonia, nitro- 
Coriolis,  56  Notre  genous  substances,  super- 
Dame  St.  East,  phosphates,  suljihate  of 
Montreal.  !  potash    and    muriate  of 

potash. 

Manufacturers  Dissolved  bone  black,  min- 
eral phosphate,  sulphate  of 
aiDUionia,  acidulated  tank- 
age, sulphate  or  muriate  of 
J  lotash 


j         ..         .1       . .  IProduced  from  pure  animal 

I  I  bone. 

Baron  Gustave  de  Sulphate  of  ammonia,  nit- 
Coriolis  .56  Notre  rate  of  soda,  superphos- 
Dame  St.  East,'  phates,  sulphate  of  jxjtash, 
Montreal.  [  and  muriate  of  potash. 
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Re  sults  of  Analysis. 


Nitrogren. 


Phosphoric  Acid. 


-5  S  G  ^  I 

3  o  o  s  ; 


p.c. 


c3  O  '  „ 

o  ~  \  ^ 

o  ^ 

Eh  1  w 


p.c. 


p.c 


Guaranteed  contents 

i  12-37 

15-02 

Standard  sample. . 

1204 

14-62 

Guaranteed  contents 

2-47 

3-00 

Standard  sample  . 

301 

3-65 

Guaranteed  contents 

2-88 

3-50 

Standard  sample. 

2  114 

3-57 

Guaranteed  contents 

2  06 

2-50 

Standard  sample.. 

2  33 

2  83 

Gaaranteed  contents 

2-47 

300 

Standard  sample. . 

2  40 

2-90 

Guaranteed  contents 

206 

2-50 

Standard  sample. . 

2  00 

2-42 

Guaranteed  contents 

1-65 

200 

Standard  sample. . 

1-98 

2  41 

Guaranteed  contents 

1-6.5 

200 

Standard  sample. . 

1-60 

1-94 

Guaranteed  contents 

1-6.5 

2  00 

Standard  sample. . 

1-78 

2 -15 

Guaranteed  contents 

Standard  sample 



Guaranteed  contents 

4-45 

5-40 

Standard  .sample. . 

501 

608 

Guaranteed  contents 

206 

2.50 

Standard  sample. . 

1-96 

2-38 

Guaranteed  contents 

206 

2-50 

Standard  sample . . 

2-25 

2  73 

Guaranteed  contents 

206 

2-50 

Standard  sample. . 

2  17 

2-64 

Guaranteed  contents 

1  24 

1-50 

Standard  .sample. 

112 

1-36 

Guaranteed  contents 

5-77 

7 -00 

Standard  sample. . 

6  93 

8-41 

D 

o 


o 

QQ 

s 


o 


p.c.     p.c.  p.c. 


c 

o 


>  DQ 

> , 


3        i  O 

-t=  -.So 


o 

S-i 

o 


Name  of  Analyst. 


o 


6-50 


13-92 
0-92 


5-92 


2-77 
'2-98 
2-99 


200 
3-52 


00  2 

35  2 
00  2 
85  2 


14 


615  0-82 


5-47 


1-  73 

2-  49 


....  20  00 
y-22  23-14 


0-70 


1-10 
"i-52 


7  00 
8-12 


800 
912 
900 
10-42 
10  00 
912 


p.c.  I  p.c. 

 115-50 

10-87  16-43 


13-92 


4 -.50 

3-7*1 


p.c, 
7-55 


$  ets. 


70  41] 

70  68  1962  A.  C.  Macfarlane 


6  05  27  71  19G3  A.  Valin. 
11  05  L'2  72,1964       „  - 


02 


16-87 
13-95 
17.35 


1-  00  9  00'  8  001 10-00 

2-  75,11-70  S-95  9  87 


00  1 

72  2 
00  1 


00  9  00 
35  11  42 
00'  9  00 
85  10-40 
..1700  . 
25  18-70  14 


00! 
07 
00 
55 

45 


4  00 
4  03 
2-00 
2  12 


6  00, 
050  7  47 


2-40 


800 
9-60 


  8  00 

2-43lll-19 


25  00 


19  32  13- -rS 


0  57 


1-79 


32 -75 

'5-ii 


6- 91 


718 


9-50 
9 -.34 


19  14 


1965 


22  47  1966 

17  90 

18  27  1967  A.  Valin. 


25  31  ' 
12  90  27  82  I'JOS 


19  31 
13  -25  20  781969 

  17  31 

12  -50;  18  71 1970 


475'  17  16  1971 


5  95 


34  80  1972 


7-20 


1-50    

1.56  12  -601  17  2811973 


300 
3  51 


600 
8-76  6-93 


19-32 
5  00  8  00 
3-32  7  68 


A.  Lemoine. 


A.  Valin. 


13  00  20  34)1974 


14  -90  25  29 


10-55 


28  86 


9  -55  35  71 


1975  A.  Lemoine. 


1976 
1977 
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X 
> 

c 

s 

> 


1907. 
March  2 


si 
02 


S  I 

3  I 


Designation. 


Name 
of 

Manufacturer. 


By  whom  sent. 


From  what  materials 
Produced. 


1978  Coriolis  Extra  Hi^h  The  Freeman  Com- Baron  Gustave  de 
I  Grade  Fertilizer  Is  o.     pany,  Hamilton,     Coriolis,  56  Notre 


Ont. 


Feb.  2.5 


i  4  for  cabbage,  car- 
rots,   Ijeets,  celery, 
other  vegetables  and 
flowers.  I 
2  1979  C  o  r  i  o  1  i  K  Fertilizeri 

No.  3,  for  grain.  i 
1980  Ceres    Super]  >hos- Nova  Scotia  Fertil-I 
phate.  izer  Co.,  Halifax, 

N.S. 


Dame  St.,  East, 
Montreal, 


2.5  1981  Southern  Guano. 


25  1982 


Potato  Phosphate. 


2.5  1983  Blood,  Bone  and  Pot- 
ash. 


March  6  1984  Imjjerial  Superphos-  Provincial  Chemical 

Fertilizer  Co.,  Ltd. 
St.  John,  N.B. 


61985 
61986 


phate 
Potato  Phosphate. . . 


Victor  Guano. 


61987  Bone  meal 


Mar 


6  1988  Blood,  Bone  and  Pot- 

I  ash. 

f,  1989  10%  Complete  Aroo- 
stook Potatfj. 

7  1!t90Reid's  Sui^erphos 

phate. 


Thos.  Reid.  St 
N.B. 


John,  Manufacturer. 


II  \    8  1991  Gregory's  Special  To- Michigan  Carbon|Manulacturer8 
bacco  Guano.  Works,  Detroit, 

I  Mich. 


12  1992  Cajielton  Su|jerpho8-|The  Capelton  Chem- 
ical and  Fertilizer 
Co.,  Buckingham, 
Que. 


12  1993 


l>hate  No.  1. 
Royal  Canadian  ., 


(Sulphate  of  ammonia,  nit- 
rate of  soda,  sujierphos- 
phates,  sulphate  of  potash, 
and  muriate  of  potash. 


Bone-char,  bone,  dried 
blood,  tankage,  meat,  tish 
bone,  phosphates,  sulphate 
of  ammonia,  nitrate  of 
soda,  high  grade  muriate 
of  potash  or  sulphate  of 
jxjtash  and  sulphuric  acid. 

Ph'  sphatic  guanos,  bone 
char,  dried  blood,  tankage, 
meat,  fish,  bone,  phos- 
phates, sulphates  of  am- 
monia, nitrate  of  soda, high 
grade  muriate  of  iX)tash  or 
sulphate  of  potash  and  sul- 
phuric acid. 

Bone-char,  b one,  dried 
blood,  tankage,  meat,  fish, 
bone,  phosphates,  sulphate 
of  ammonia,  nitrate  of 
soda,  high  grade  muriate 
of  potash  or  sulifhat*-  of 
jjotash  and  sulphuric  acid . 


Bone,  meat,  fish  refuse, 
charcoal,  kainic,  sulphate 
of  ammonia,  &c. 


Phosf|)hate,  sulphate  of  am- 
monia, sulphate  muriate 
and  nitrate  of  potash  and 
tankage. 
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Results  of  Analysis. 


Nitrogen. 


Phosphoric  Acid. 


-COOS 


■Eh  H 


c 


_2 


a 
I— I 


o 


Guaranteed  contents 
Standard  sample. . 


Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 


Guaranteed  contents 
Standard  sample. 


I 


Guaranteed  contents 
Standard  sampl°. 


Guaianteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample . . 


Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Ciuaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 


contents 
sauiple.  . 

contents 
sample. . 

contents! 
sample. . 

contents 
saniple. . 

contents 
sample. . 

contents 
sample. . 


Guaranteed  cfditents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample  . 

Guaranteed  contents! 
Standard  .sample,  .j 


p.  c. 


o 


p.  c.  p.  o.  p.  c.  p.  c.  I  p.  c.  p.  c.   p.  0 


> 


S   Name  of  Analyst. 


0) 


p.  c.  cts. 


8 -231 10  00  6  001  •  .... 

10  08112  24  3-07  1-41   1  15 


6o8 
7  35 
1-65 
215 


1-65 

2  66 


8  00  6  00 
8-92  2  75  2 
2  00 

6-90 


2-61 


37 


1-86 


2-23 


275 


2  00,  

3-236-71:  0-64  1  79 


1-65  2. 00 
2  74  3-33 


65 
86 
47 
20 

06 
04 
65 
99 
55 
22 
65 
24 
30 
80 


200 
3-47 
300 
3-89 


6-71 


7  54 
6-71 


2  50 

2-  48  o 
2  00 

2  41 

3  10 

3  91 

2  00. 
2  72  3 

4  00 

3-  40 


1-28 


2-75 


5-63 


7-35 
700 
11-51 


7-00 
914 


....  10  00 
4-48  6-27  9-50 


10  00    39  57 


45  18 

46  11  1978  A.  Lemoine. 


512 


8- 76 


9  03 
200 
3-78 


8  75  40  60  1979 


12 -65  22  24  1980 


700 
10-74 


7-99 


400 
4-34 


0  26  2-43 
1-29  "i-9i 


60j  3 


32'  2 


4  41  5  35  2  16  3  41 


4-90 


2  47  300  ....!... 

3  22  3-91  6-71  2-57!  1-91 


00  j  4 

23  7-80  4 


800 


00 
50  7 
00  .. 
35  8 
14  .. 
9515 
00  . 
60  7 
00  .. 
62 


6 

10  6 
..  2 

55  2 


88  . 

.  4 
00  3 
. .  10 
27  10 


5-57  2 

  4 

9-28i  4 


2  50 
7'35  5  19  8-70 


23  52  1981 


9-2c 


I 

23  94  1982 


9-60 
8-55 


00 
47 

OOj.  . 
75  9 


00  5 


80 


21  131983 

. . .  .  i  1 
23  191984 


22  37 


1985  A.  Valin. 


65!  19  8311986' 


00'  30  49 


1987 


60!  19  33il988 


50  ;  29  09 


1989 


25  24  801990 


2-52  3  06 


3  30  4  00 

4  34  5  27 


2-23 


9  52  26  721991 


A.  Valin. 
A.  Lemoine. 


 I..;..  10-00  

7-68i  2  43  12  34  9  91  l-33!ll-4.5'  21  751992 


900 
10  74 


7  86;  0-97  1-91 


8-83  5  19  11-55'  31  021993 
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o 
.* 
'> 

e 

c 


CO 
o 

b 

e 
3 


Designation. 


Xame 
of 

Manufacturer. 


By  whom  sent. 


From  w  hat;  materials 
Produced. 


1907. 


Mar. 

12 

1994 

tt 

12 

1995 

II 

13 

1996 

13 

1997 

M 

15 

1998 

It 

15 

1999 

11 

15 

2000 

1) 

15 

2001 

M 

15 

2002 

11 

15 

2003 

M 

19 

2004 

Victor . 


Reliance  

Bone  Meal  

Fertilizer  "  H.". 

Superphosphate 
Lime. 


of 


'^Special  Fertilizer  . . . 
Standard  Fertilizer. 

Koyal  Fertilizer  

Bone  Meal   

Nitrate  of  Soda .  . . . 


The  Capelton  Chem-  Manufacturers 
ical  and  Fertilizer 
Co.,  Buckingham, 
Que. 


W.   Harris  &  Co., 
T.i>ronto,  Ont. 


Standard  Fertilizer 
&  Chemical  Co., 
Ltd.,  Smith's  Falls 


Feb.  4,2005 


2006 


Essex  Ground  Bone.  Russia  Cement  Co.,  S.  C.  Shaffner,  Gran 
Mfg.  of  Essex  High     ville  Ferry,  N.S. 
Grade  Fertilizers, 
Gloucester,  Mass. 

Bradley's  Su])erphos-|The  American  Agri- Manufacturers  

phate  for  Orchards!    cultural  Chemical 
j    Co.,    Boston  Sales 
Dept. ,  Boston, 
]  Mass. 

Bradley's  Potato  Fer- 
tilizer. 


4i2007  Bradley's  XL  Super- 
I  phosphate  of  Lime 

2008  Bradley's  Farmer's 
New  Method  Fer- 
tilizer. 

2000  Bradley's  Fine 
I  Ground  Bone. 

4|2010  Bradley's  Eclipse 
Phos])l)ate. 


2011  Bradley's  Eureka 
Fertilizer. 
4  2012  Bradley's  Alkaline 
Bone  with  Potash. 


Phosphate,  sulphate  of  am- 
monia, sulphate  muriate, 
and  nitrate  of  potash  and 
tankage. 


Bone  black  or  i>hosi)hatic 
guanos,  muriate  or  sul- 
phate of  potash. 


Bone  black,  animal  bone, 
phosphatic  guanos,  dried 
tish,  meat  or  blood,  ni- 
trate of  soda  or  sulphate 
of  ammonia,  sulphate  or 
muriate  of  i)otash,  sul- 
phuric acid. 


Bone  black,  animal  bone, 
phosphatic  guanos,  dried 
fish,  meat  or  blood,  ni- 
trate of  soda  or  sulphate 
of  ammonia,  sulphate  or 
muriate  of  jxjtash,  sul- 
phuric acid. 


Bone  black  or  phosphatic 
I  guanos,  muriate  or  sul- 
I    phate  of  ix)tash. 
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Results  of  Analysis. 


Xitrosren. 


c"3—' 

•  -  as  fi  ^ 
-O  O  o  C 

o  a  S  S 
°  c 
^  J  c-f 


Guaranteed  ctintentsi 
Standard  samijlf. . 


Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 

Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
Guaranteed 

Standard 
■Guaranteed 

Standard 
Guaranteed 

Standard 


contents 
sample  . 

contents 
sample . . 

contents 
sample. . 

contents 
sample . . 

contents 
sample. . 

contents 
sample. . 

contents 
sample . . 

contents 
sample. . 

contents 
sample . . 

contents 
sample.  . 


Guaranteed  contents 
Standard  sample. . 


p.  0. 


=8  C 


p.  C. 


200 
301 


1-  65 

2-  80 


Phosphoric  Acid. 


J2 
3 


SO 


Si 

a 


p.  c.  p.  c. 


476 


5-88 


070 

2-88 
3  50 
206 
2-66 
1-65 

1-  96 
3  29 

2-  24 
14  00 
14  56 

2-47 
3  50 


Guaranteed  contents       2 '06 
Standard  sample. .        2 '24 


Guaranteed  contents^  2  06 

Standard  sample.  .|  210 

Guaranteed  contents  1"03 

Standard  sample . .  1 '  13 

Guaranteed  contents  2  47 

Standard  sanii)le. .  l  '9!t 

Guaranteed  contents  103 

Standard  sample . .  1  08 


3-87,3-83 


200i.... 
3-40  1-91 


5-84 


714 

6-85 


15'54 


2  44 


3-21 


15  04 


6-20 


1-22 


3  50  . 

4  25  8-82  1-86 

2-  50  ....!  

3-  23  11-83i  1-28 

2  00....!  

2-38  1311,  0-45 

4  00  ..  .'  

2-48|..,.  15-36 

1700 
17-68 

3  00 

4-  25  .  .  15-49 


<D 

3 

3 

I— t 

O 
■n 


p.  C. 


2-23 


1  91 


o 


p.  c. 


0) 

3 


c3 
> 
c3 


O 


p.  c. 


7  00;  

8-50  6-27 


600 
703 


512 


6-39  21-43  15  04 


5-9512  15  6-20 

  14  0012  00 

21- l3|l6-76 


1100 
11-51 


2  24 


4-67 


10 

4-03il4 
11 
17 
10 


4-67 
'4-35 

io-io 


12  02 


2-43 


00  8  00 
71jl0-68 
00  9  00 
78  13-11 
00!  8  00 
91  13.56 
20 -00 
46  15-36 


20 

27- 


16-18 


15-49 


1400 
13-75 


2-50  5  00  3  00  2-00  10  00  8  00 
2-48  7  03  :--76  1  15  13  94  12  79 


Guaranteed  coiitt  nts  1 
Standard  sample. .  1 

(xuaranteed  contents 
Standard  sample . . 


03 
04 


50  5-00 
55  4  79 
25  6  00 
38  6-87 


3  00  2  00  10 

5  64  1-91  12 

2  00  2  00  10 

2  39  1-44  10 


00I....I   .... 

41  t'-n'-"-  16-62  4-48 

25  6  00  2  00  2  00 

.SI  5  59  4  -16  1-60 


1  25 
1-26 


6  CK) 

2 

00 

2 

00 

10  00 

8 

0(1 

2 

7 -19 

3 

04 

1 

12 

11-35 

10 

23 

1 

6  00 

5 

00 

1 

00 

12  IK) 

11 

00 

2 

6  91 

80 

' 

60 

12  31 

10 

71 

4 

00  8  00 
34  10-43 
00  8  00 
70  9  26 


90 

O 

Pli 


p.  0. 

300 
5-29 


2-  00 

3-  53 


trace 

600 
7-89 
2  00 

2-  29 
300 

3-  37 


0-57 


3-00 
2-99 


1  50 

1-  56 

2-  00 
2-27 


60...  . 

10  16  62 
00  8  00,  2-00 
35  9  75  2  16 


98 
00 


3 


p.  c. 


8-35 


5-30 


4  26 
8-25 
2-35 


3-85 
3-85 
2-76 


6  00 
6-50 
3-20 


11-50 


13-20 


1400 


14  60 


6  10 


15-25 


14-10 


o 


>  O 

"a  <M 


$cts. 


23  47 


19 

33 


28 
23 


33 
28' 
27 


27 
47 
49 


31  85 


16  50 

17  58 


19  90 
25  72 


18  40 
21  23 
15  50 
17  42 


25  99 
15  50 
17  60 


15  50 
17  82 
15  00 
17  89 


CO 


01 

a 
3 

12; 


Name  of  Analyst. 


1994 

1995 
1996 
1997 
1998 

1999 

2000 
$18.01. 
2001 

2002 

2003 

2004 

2005 
2006 


2007 
2008 

2009 
2010 


2011 
2012 


A.  C.  Macfarlane 


MissS.  E.  Wright 


U— 10 
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< 
c 


a: 

Q 


1907. 


E 

02 


<B 

S 


Designation. 


Name 
of 

Manufacturer. 


By  whom  sent. 


Feb.     4  2013  Bradley's   Complete IThe  American  Agri- 
Manure    with    10    cultural  Chemical 


2014 


p.  c.  Potash. 


Read's  Standard 
Superphosphate . 


4  201.'>  Read's   Sure  Catch 
Fertilizer . 


2016 


Co.,  Boston  Sales 
Dept.,  Boston, 
Mass. 


The  American  Agri- 
cultural Chemical 
Co  ,  Boston  Sales 
Dept.,  Boston, 
Mass. 


Read's   Fish,  Bone 
and  Potash 


4  2017  Read's  Practical  Po- 

I       '    tato  Special. 
4  2018  Read's  Vegetable  and 

I       I  Vine. 
4  201 !»  Read's  Potato  Man- 

I       I  ure. 
4  2020  Read's  High  Grade 

I    Farmer's  Friend. 
4l2021  Tucker's  I  ui  p  e  r  i  a  1 
Bone  Superphos- 


4  2022  Williams  &  Clark's 
I  American  Potato 
I  Manure. 

4^2023  Pacific PotatoSpecial 

4  2024; Pacific  Nobsque 
Guano. 
2025  Pacific  Fine  Ground 
Bone. 

202G  Soluble  Paci  6c  Guano 


hat*' 


Manufacturers 


Manufacturers 


4j2027jQuinnipia"  Climax 

I  Phosphate   for  all 

I       I  Crops. 
4  2028  Qiiinnipiac  Potato 

I        I  Manure. 
4  2029'Quinnipiac  Market 

1  Garden  Manure. 


From  what  materials 
Produced. 


Bone  black,  animal  bone, 
phosphatic  Guanos,  dried 
fish,  meat  or  blood, nitrate 
of  soda  or  stilphate  of 
ammonia,  suljjhate  or 
muriate  of  potash,  sul- 
phuric acid. 

Bone  black,  animal  bone, 
ph(>spl)atic  guanos,  dried 
fish,  meat  <.>v  blood,  ni- 
trate of  soda  or  sulphate 
of  ammonia,  sulphate  or 
niuriate  of  potash,  sul- 
phuric acid. 

Bone  black  or  phosphatic 
guanos,  muriate  or  sid- 
phate  of  potash. 

Bone  black,  animal  bone, 
phosi)hatic  guanos,  dried 
fish,  meat  or  blood,  nitrate 
of  soda  or  sulphate  of  am- 
monia, sulphate  or  muri- 
ate of  ix)tash,  sulphuric 
acid. 


Bone  black,  animal  bone, 
phosphatic  guanos,  dried 
fish,  meat  or  hlufid,  nitrate 
of  .-^fKla  orsulph.vte  of  am- 
monia, sulphate  or  muri- 
ate of  jjotash,  sulphuric 
acid. 
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Results 

OF  Analysis. 

Relative  Value  per  ton  of 
2,000  lbs. 

Number  of  Sample. 

Name  of  Analyst. 

Nitrogen. 

Phosphoric  Acid. 

Potash. 

Moisture. 

tXT3  cS 
cS  C  ^ 

•voce 

-^.•5  ^ 

Cu.  ~  — 

|-5 

Total  calculated  as 
ammonia. 

Soluble  in  water. 

Citric  soluble. 

Insoluble. 

Total. 

Total  available. 

1 

p.  c. 

p. 

p.  C. 

p.  I,. 

p.  c. 

p.  C. 

p.  C. 

p.  c. 

Guaranteed  contents 

3-30 

4  00 

4  01 

200 

1"00 

7  -00 

'  6 -00 

10 'OC 

Standard  sample . . 

3-40 

4  10 

5  63 

2' 68 

128 

831 

11-64 

12  00 

Miss  S.E.Wright. 

Guaranteed  contents 

0-82 

100 

500 

3-00 

200 

10  00 

800 

4-00 

\  16  69 

Standard  sample . . 

076 

0-92 

5  37 

4-38 

208 

11  83 

9-75 

514 

12-22 

19  61 

2014 

ft 

Guaranteed  contents 

600 

500 

100 

1200 

11-00 

200 

'  15  00 

Standard  sample  , 

7-67 

4  32 

1  70 

11-99 

4.56 

12  -  90 

19  04 

2015 

ir 

Guaranteed  contents 

1-98 

2-40 

400 

400 

Standard  sample. . 

207 

2-52 

4-80 

4  63 

1  44 

10  87 

9-43 

5- 14 

11-87 

23  46 

2016 

Guaranteed  contents 

0-82 

100 

2  00 

200 

1-00 

5-00 

400 

8  00 

15  69 

Standard  sample. . 

1-33 

1-50 

4-79 

161 

160 

8  00 

6-40 

10-56 

12 -70 

23  08 

2017 

Guaranteed  contents 

2  Oft 

2-50 

5  00 

3  00 

200 

1000 

800 

600 

22  90 

Standard  sample. . 

210 

2-55 

607 

372 

2-55 

12  34 

9-79 

6-52 

i5-o6 

25  79 

2018 

A.  Lemoine. 

Guaranteed  contents 

2  40 

3  00 

500 

1  00 

1  on 

7  •  (10 

6  00  10  00 

25  56 

Standard  sample. . 

2  52 

306 

4-99 

2  05 

3  19 

10  23 

7  04  10-13 

11 -35 

27  90 

2019 

If 

Guaranteed  contents 

3  30 

400 

400 

2 '00 

I  00 

7  00 

600 

10  00 

28  52 

Standard  sample . . 

2  94 

3o7 

5-75 

1-92 

211 

978 

7-67 

10-17 

12  15 

29  81 

2020 

IF 

Guaranteed  contents 

1  03 

1-25 

600 

200 

2-00 

10  00 

800 

200 

15  50 

Standard  sample. . 

1-40 

170 

5-75 

4-61 

2-75 

13  11 

10-36 

1-97 

14-65 

19  53  2021 

ir 

Guaranteed  contents 

206 

2-o0'5  00 

3  00 

200 

10  00 

800 

300 

19  90 

Standard  sample. . 

1-96 

2-38 

6  71 

2-89 

2-87 

12-47 

9- GO 

3  03 

14-85 

21  79 

2022 

Guaranteed  contents 

2  00 

2-50 

5-00 

300 

200 

10  00 

800 

300 

19  90 

Standard  sample.  . 

1-96 

2-38  6  o9 

409 

3-07 

13-75 

10-08 

3-20 

12-50 

23  19  2023 

i> 

Guaranteed  contents 

103 

1-25 

6-CO 

200 

200 

10  00 

800 

200 

15  50 

Standard  samjjle. . 

118 

1-43 

6-71 

2-56 

2-08 

11  .35 

9-27 

404 

15-25 

19  54 

2024 

A.  C.  Macfarlane. 

Guaranteed  contents 

2  47 

3  GO 

20-60 

Standard  sample. . 

2  18 

2-65 

Tr.' 

12-47 

io'ii 

23-18 

12-47 

6-85 

23  91 

2025 

IV 

Guaranteed  contents 

206 

2-50 

500 

3-00 

2  00 

10  00 

800 

'i-56 

18  40 

Standard  saniple.. 

202 

245 

4-95 

3-68 

» 

2-72 

11-35 

8  63 

3  52 

15  00 

21  20 

2026 

II 

Guaranteed  contents 

1  03 

1-25 

6-00 

200 

2-00 

1000 

800 

200 

15  50 

Standard  sample. . 

119 

1-44 

C-87 

1  92 

2-08 

10-87 

8-79 

3-83 

15-40 

18  85 

2027 

Guaranteed  contents 

2  50 

300 

50(i 

1  00 

200 

800 

6  00 

5  00 

21  20 

Standard  sample.  . 

2  97 

3-60i 

511 

272 

1  60 

9-43 

7-83 

5-12! 

11-20 

24  82: 

2025 

Miss  S.E.Wright, 

Guaranteed  contents 

3  30 

4  00  6  00 

2  00 

1  00 

9  00 

8  00 

7  00 

20  92 

Standard  sample. . 

3  37 

4106-65 

1-86 

2  56 

10  07, 

8  511 

7-92 

11 -07 

30  17 

2029 
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E 

a 
03 


a. 


Designation. 


1907 


Feb.     4  2030  Cumberland    Super- The  American  Agri 


Name 
of 

Manufacturer. 


By  whom  sent. 


From  what  materials 
Produced. 


Manufactuiers. 


cultural  Chemical 
Co.,  Boston  Sales 
Dept.,  Boston, 
Mass. 


Apl. 


phosphate. 


4  2031  Cumberland  Potato 

I       I  Fertilizer. 
4  2032  Cumberland     F  i  n  e 

j    Ground  Bone. 
4,2033  Standard  Special  for 
Potatoes. 


4  2034  Darling's  Blood,  Bone 
}  and  Potash. 

412035  Clark's  Cove  Great 

Planet  Manure. 

412036  A.  A.  C.  High  Gride       i>  . . 

Fertilizer  with  10 
p.c.  Potash. 

2037  Bone  meal  Nova  Scotia  Fertil- 
izer (yo.,  Halifax, 


18 
18 


N.S. 


;  2o38  Bilston  Basic  Slag. . .  Alfred  Hickman  Co.,  E.  E.  McNutt, Truro, 
I       j  Bilston,  England.  N.S. 

May  18.2039  O'DendorfTs  ground|A  n  g  1  o-Continental  H.  H.  McNutt, 

Co.,  London.         I    Lower  Truro,  N.S. 

Victoria  Chemical  Manufacturers  

Co.  Ltd.,  Victoria, 


22  2040 


22 


2041 


22  2042 


22 


2043 


22  2044 


Basic  slag. 
Fertilizer  A. 


B. 
C. 
D. 


Superphosphate  of 
lime. 


B.C. 


..     22  2045  Nittrate  of  soda. 

..     22  2046  Kainit. 

I  1. 

I.     22  2047, Sulphate  of  potash. 

22|2048jMuricate  of  |)otash. 

22|204o|Thomas  Phosp  hate; 
Powder. 


Imported  fiom  Chili. 

jimported  from  Ger- 
many. 


VictC'ria  Chemical 
Co.  Ltd.,  Victoria, 
B.C.  . 


Bone  black,  animal  bone, 
phosphatic  guanos,  dried 
fish,  meat  or  lilood, nitrate 
of  soda  or  sulphate  of  am- 
monia, sulphate  or  muri- 
ate of  |K)tash,  sulphuric 
acid. 


Bone  black,  animal  bone, 
phosphatic  guanos,  dried 
fish,  meat  or  Ijlood,  nitrate 
of  soda  or  sulphate-of  am- 
monia, sulphate  and  muri- 
ate of  {totash,  sulphuric 
acid. 


Nitrate  of  soda,  u)uriatf'  of 
potash  and  su[X'rphos- 
phate  of  lime. 


Muriate  of  |)Otash  and  suiier- 
l)hosphate  of  lime. 

Nitrate  of  soda,  muriate  of 
potash  and  superphos- 
phate of  lime. 

Sf)ent  hone,  charcoal  and 
sulphuric  acid. 

90  i)er  cent  real  nitrate  of 
Sfxla. 

Kainit  with  12  per  cent 

potash. 
Sulphate  of  pota.sh  of  90  5 

per  cent. 
Muriate  of  potash  of  82  4 

jjer  cent. 
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-Continued. 


Results  of  Analysis. 


Nitrogen. 


Phosphoric  Acid. 


T3 


Guaranteed  contents 
Standard  sample. . 


Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample . . 


Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  .sample. . 

Guaranteed  contents 
Standard  sample.  . 

Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 


o 


p.  c. 


p.  c.  p.  c 


3 


o 


206 
1-93 


2-50 
2-35 


500 
5-24 


p.  c. 

300 
387 


o 
Eh 


P.O.  p. 


> 


O 


p.  c. 


o 


p.  0. 


p.  0. 


c 

o 

b 

a 

CD 
3 

>  o 


CZ5 


Name  of  Analyst. 


S  cts. 


•06 
16 
47 

•25| 

•06; 

•24' 


50  5  00 
62'5  88  3 

00  

74  ....  16 
.50  5  00  3 
72  5  63  2 


2  00  10  001  8  00[  150|   18  40 

2  24  11-35  9  11   2  47  14  37  20  25  2030  Miss  S.E.Wright 


00  2 

3!<  1 


10 
•25 
-.30 
•24 
•40 

48 


00  5 
■17  7 

00  6 
•42  7 

00  5 

01  4 


00  2 


03 
00 
19 
00 
63 


00  6 
00,  2 
84  3 


00  1 
60  1 
00  1 
76  1 
00  1 
44  2 


00  10  00  8  00 
92  11  19  9-27 

. .  20  60   

39  22  39  16  00 
00  10  00  8  00 
201167  8  47 


3  00    19  90 


369 


•00  8 
•44  10 
00  9 
•92  10 
00  7 
08  8 


514 


6 -241  Tr. 


18  07 


7-67 


•00  7 

07  8 

00  8 

•87  8 

■00  6 

■15  6 


•00 
•63 
00 
•95 
00 
07 


300 
3  86 


700 

5-  52 
700 

6-  62 
1000 

945 


14-42  22  40  2031 


6 •35;  27  17  2032 

 !  19-90 

13  25  22  32  2033 


50 


88 


2034 


29  44 

30  60 

27  92 

28  79  2035 
. .    25  51  i 

02  25  64  -im 


A.  C.  Macfarlane. 


25  74 


18  07 


Standard  sample . 

Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents; 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 

Guaranteed  contents 
Standard  sample. . 


400 
4  06 

3  50 
3  36 


4  9310-23 


4  08 


16-31  5  75  22  06  16-31 

1518  262  17-80   

14  72:  5  43  20  15  14  72 

....  1000   

0  9011  51 10  61 


3  14  38  63 


2037 


978 


0  .56  0  68112  98 
2  .50 
2  66'  3  23  10-10 


068 


0  56 
16 

15  68  19  04 


17-14 


038 


0-80  0-80 
6!78 


0-93 


1-29 


9-0Oi  

n3810-58 

...  12  50   

159  15  35  13.76 
  10  00  

0  80  ir83|1103 

  1600  

1  59  20  02  18  43 


700 
7  •!).-. 

11  00 
11  83 
11  00 


0  355  19  67  2038 

  18  53. ...  I 

0  55  17  •  82  2039  A.  Lemoine. 


34  -72  2040 
36'll!264i 


(Corresjxjnds  to  95-20  p.c 
nitrate  of  soda.) 

Guaranteed  contents 
Standard  sample. . 
Guaranteed  contents 

Standard  sample. .  (Corresp'ds  to  87-35  p.c.  sulphate  of  potash.) 

Guaranteed  contents!    

Standard  samjde. .  (Corresp'ds  to  79-61  p.c.  muriate  of  potash.) 
Guaranteed  contents 
Standard  sample. . 


11121  7-95  29-942042 

llOOi  

11 -.31  9-05 


8-30 


1-80 


12-  OOi  

13-  74  12-95 
50  00 


33  73 


2043 


24  37  2044 
54  40  ... 
53  31  2015 


47  24 
50-00 
48-56 


1  15 
2-46 


 1  11600 

12-48  4-7917-27 


12-48i  Tr.  110 


12.00 
1374 
50.00 
47.24 
50  00 
48.56 


17  08 


2046 
2047 
2048 
2049 
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TABULATED  DESCRIPTION  OF  173  STANDARD  SAMPLES  OF 


a> 
x 

'> 

< 

G 

s 

•  of  Sample. 

Designation. 

Name, 
of 

Manufacturer. 

x>y  »>  iioiii  Scut. 

From  what  materials 
Produced. 

0) 
•*a 

B 

o8 
>^ 



1907. 



May  14 
June  10 

2050  Standard  

The  American  Agri- 
cultural Chemical 
Co.,  Boston  Sales 
Dept.,  Boston, 
Mass. 

Standard  Fertilizer 

2051 

No.  1  Fertilizer ...  . 

Ammonia,  potash  and  mag- 
nesia salts,  mineral  sup- 
erphosphate and  fine  bone 
meal. 

&    Chemical  Co., 
Ltd., Smith's  Falls. 
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Nitrogen . 

Results  of  Asalysis. 
Phosphoric  Acid. 

Potash. 

I 

Moisture. 

O 

Number  of  SauipU'. 

Name  of  Analyst. 

■a  u  o  S 

X 

ci 

T3 
D 

1  § 

Soluble  in  water. 

Citric  soluble. 

Tns(>ln})l<). 

Total. 

Total  available. 

p.  c. 

p.  c. 

p.  c. 

p.  c. 

p.  e. 

p.  c. 

p.  0. 

p.  c. 



Guaranteed  contents 

206 

250 

5  00 

300 

200 

1000 

8  00 

1  50 

18  40 

2050 

Miss  S.  E.  Wright 

Standard  sample. . 

226 

274 

8  65 

3-87 

307 

13-59 

10-52 

2-89 

13-73 

23  73 

Guaranteed  contents 

1  6o 

200 

10  00 

900 

l-oo 

17  31 

2051 

rt 

Standard  .sample . . 

1-83 

2-23 

8-16 

1-45 

4 -.SI 

13-91 

9-60 

3.31 

5  60 

22  20 

